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Cornell Academic Calendar
1970-71*
R eg istration , new an d  re jo in ed  studen ts  T h , Sept. 10
R eg istration , o ld  s tuden ts  F, Sept. 11
F all term  in structio n  begins, 7:30 a .m . M, Sept. 14
M id term  grade reports due S, Oct. 24
T hank sg iv ing  recess:
In s tru c tio n  suspended, 1:10 p .m . W , N ov . 25
In s tru c tio n  resum ed, 7:30 a .m . M, Nov. 30
Fall te rm  in s tru c tion  ends, 1:10 p .m . S, Dec. 19
C hristm as recess
In d ep en d e n t study period  begins M, Jan . 4
F ina l exam ina tions begin M, Jan . 11
F ina l ex am inations end  T , J a n . 19
Intersession begins W , Jan . 20
R eg istra tion , new  an d  re jo ined  studen ts  T h , Jan . 28
R egistration , o ld  s tuden ts  F, J a n . 29
S pring term  in stru ctio n  begins, 7:30 a .m . M, Feb. 1
D eadline: changed o r m ake-up grades M, Feb. 8
M id term  grades due  S, M ar. 13
Spring recess:
In s tru c tio n  suspended, 1:10 p .m . S, M ar. 27
In stru c tio n  resum ed, 7:30 a .m . M, A pr. 5
S pring term  in structio n  ends, 1:10 p .m . S, M ay 15
In d ep en d e n t study period  begins M, M ay 17
F inal ex am ina tions begin  M, M ay 24
F in a l ex am ina tions en d  T , Ju n e  1
C om m encem ent Day M, J u n e  7
D eadline: changed o r m ake-up grades M, Ju n e  14
* T h e  dates shown in  the Academic Calendar are subject 
to change at any tim e by official action of Cornell U ni­
versity.
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G RADUATE SCHOOL OF N U T R IT IO N
U N I V E R S I T Y  A D M I N I S T R A T I O N
D ale R . Corson, P residen t o f the U niversity 
R o bert A. P lane, A cting  U niversity  Provost 
M ark Barlow, J r., Vice P residen t for S tu d en t Affairs 
S tuart M. Brown, Jr., Vice P residen t fo r A cadem ic Affairs 
Jo h n  E. B urton , Vice P residen t-B usiness
Lisle C. C arter, J r., Vice P residen t for Social and  E nvironm en tal Studies
W . D onald  Cooke, Vice P residen t for Research
Lewis H . D u rland , U niversity  T reasu re r
W . K eith Kennedy, Vice Provost
E. H u g h  Luckey, Vice P residen t fo r M edical Affairs
T hom as W . M ackesey, Vice P residen t fo r P lan n in g
Pau l L. M cKeegan, D irector of the B udget
R o bert D. M iller, D ean of the U niversity  Faculty
Steven M uller, Vice P residen t for Pub lic  Affairs
A rth u r H . Peterson , U niversity  C on tro lle r
N eal R. Stam p, Secretary of the C orp o ra tion  an d  U niversity  C ounsel
A D M I N I S T R A T I O N  OF T H E  
G R A D U A T E  S C H O O L  OF N U T R I T I O N
Dale R. Corson, P residen t of the U niversity 
R ob ert A. P lane, A cting U niversity  Provost
S tuart M. Brown, Jr., Vice P residen t for A cadem ic Affairs of the 
University
R ichard  H. Barnes, D ean of the School 
C harlo tte  M. Young, Secretary of the  School
F A C U L T Y
M ore th a n  fifty professors are on the faculty  of the  G rad ua te  School 
of N u tritio n . M ost hold  jo in t ap p o in tm en ts  in  the School and  have 
the ir m ain  affiliation in  o th e r colleges a t the U niversity. T h e  core 
faculty includes those professors whose prim ary  ap p o in tm en ts  are in  
the G rad u ate  School of N u tritio n .
Joint Faculty
T h e  titles and the departm en ts (or sections) of prim ary affiliation o f 
faculty m em bers are indicated .
A rm bruster, G ertru d e  D„ Ph.D ., Associate Professor, H u m an  N u tritio n  
an d  Food
'Jris Library, w ith its clock toiuer, and Olin Research Library (right) are two 
if the several large libraries on the Cornell campus.
6 FACULTY
Baker, R obert C„ Ph.D ., Professor, P ou ltry  Science 
B ensadoun, A ndr6, Ph.D ., Associate Professor, P ou ltry  Science 
Buck, P au l A., Ph.D ., Associate Professor, Food Science an d  T echnology 
C om ar, Cyril L„ Ph.D ., Professor, Physical Biology 
D aniel, Louise J., Ph.D ., Professor, B iochem istry
D evine, M arjo rie  M., Assistant Professor, H u m an  N u tritio n  an d  Food 
F inn , R o bert K., Ph.D ., Professor, C hem ical E n g ineering  
H ackler, L. Ross, Ph.D ., Associate Professor, Food Science an d  T ech ­
nology, G eneva 
H a rtm an , J o h n  D„ Ph.D., Professor, V egetable C rops 
H ester, E. E lizabeth, Ph.D ., Professor, H u m an  N u tritio n  an d  Food 
H ogue, D ouglas E., Ph.D ., Associate Professor, A n im al Science 
Isenberg, F.M .R ., Ph.D ., Professor, V egetable C rops 
Krook, L en nart, D.V.M ., Ph.D ., Professor, V eterinary  Pathology 
L engem ann, Frederick W ., Ph.D ., Professor, Physical Biology 
Loosli, Jo h n  K., Ph.D ., Professor, A n im al Science
M attick , L eonard  R., Ph.D ., Associate Professor, Food Science an d  
Technology , G eneva 
M errill, W illiam  G., Ph.D., Associate Professor, A n im al Science 
M ondy, Nell, Ph.D ., Associate Professor, H u m an  N u tritio n  an d  Food 
M orrison , M ary A., Ph.D ., Professor, H u m an  N u tritio n  an d  Food 
M oyer, Jam es C., Ph.D ., Professor, Food Science an d  T echnology , 
G eneva
N elson, W alte r L., Ph.D ., Professor, B iochem istry 
N esheim , M alden C„ Ph.D ., Associate Professor, P ou ltry  Science 
N ew m an, K a therine  J., Ph.D ., Associate Professor, H u m an  N u tritio n  
an d  Food
P ond, W ilson G., Ph.D ., Associate Professor, A n im al Science 
R eid, Jo h n  T ., Ph.D ., Professor, A n im al Science
Rivers, Je rry  M argaret, Ph.D ., Associate Professor, H u m an  N u tritio n  
an d  Food
R obinson , W illa rd  B., Ph.D ., Professor, Food Science an d  Technology , 
G eneva
Scott, M ilton  L., Ph.D ., Professor, P ou ltry  Science 
Seeley, H arry  W ., J r., Ph.D ., Professor, M icrobiology 
Shallenberger, R o bert S., Ph.D ., Professor, Food Science an d  T ech ­
nology, G eneva 
Sm ith, Sedgwick E., Ph.D ., Professor, A n im al Science 
Smock, R o b ert M „ Ph.D ., Professor, Pom ology
Snook, Je a n  T ., Ph.D ., A ssistant Professor, H u m an  N u tritio n  an d  Food 
Steinkraus, K eith H ., Ph.D ., Professor, Food Science an d  T echnology , 
G eneva
T u rk , K enneth  L., Ph.D ., Professor, A n im al Science 
V anB uren , Jerom e P., Ph.D ., Associate Professor, Food Science an d  
Technology , G eneva 
Visek, W illa rd  J., Ph.D ., M .D., Professor, A nim al Science 
W arner, R ichard  G„ Ph.D ., Professor, A n im al Science 
W asserm an, R obert H ., Ph.D ., Professor, Physical Biology 
W elling to n , George H ., Ph.D ., Professor, A n im al Science 
W illiam s, H a ro ld  H . Ph.D ., Professor, B iochem istry
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W inick, M yron J., M.D., Associate Professor, Pediatrics, C ornell 
M edical College, New York City 
Young, R o b ert J ., Ph.D ., Professor, P ou ltry  Science
Core Faculty, Graduate School of Nutrition
Graduate Fields w ith w hich these professors are affiliated are in italics. 
B arnes, R ichard  H ., Ph.D ., Professor, N u tr itio n
Call, D avid L., Ph.D ., H .E . Babcock Professor of Food Economics, 
A gricu ltura l Econom ics 
G aylor, Jam es L., Ph.D ., Professor, B iochem istry , an d  N u tr itio n  
L atham , M ichael C„ M.D., Professor, N u tr itio n
Lutw ak, Leo, Ph.D ., M.D., Jam es Jam ison  Professor of C linical N u ­
tritio n , Food and N u tr itio n , N u tr itio n ,  an d  Physiology 
M aynard, L eonard  A., Ph.D ., Professor E m eritus 
M cCorm ick, D onald  B., Ph.D ., Professor, B iochem istry , an d  N u tr itio n  
Roe, D ap h n e  A., M.D., A ssistant C linical Professor, Food and  N u tr itio n , 
an d  N u tr itio n
Simko, V ladim ir, M.D., V isiting A ssistant C lin ical Professor 
W righ t, L em uel D., Ph.D ., Professor, B iochem istry , an d  N u tr itio n  
Young, C harlo tte  M., Ph.D ., Professor, Food and N u tr itio n ,  an d  N u ­
trition
Zilversm it, D onald  B., Ph.D ., Professor, Physiology, an d  B iochem istry

Cornell University
GRADUATE SCHOOL OF N U T R IT IO N
T h e  G rad uate  School of N u tritio n  was found ed  in  1941 to provide 
g radu ate  tra in in g  an d  research o p p o rtu n itie s  in  n u tr itio n  at C ornell. 
A lthough g radu a te  program s in  n u tr itio n  are now  available in  o ther 
departm en ts of the U niversity, the G rad u ate  School of N u tritio n  offers 
its own broad  academ ic p rogram  designed no t only as a final p rep a ­
ra tio n  for s tuden ts who, afte r g rad u a tio n , wish to work in  the area of 
n u tritio n a l or food science, b u t also as an excellen t backgroun d  for 
s tudents who are decid ing  u po n  a specific area for doctoral tra in in g  
in n u tr itio n  o r a re la ted  science. Special instruction  is available to 
studen ts whose previous academ ic tra in in g  has n o t necessarily been in 
the area of n u tritio n .
In  the past, n u tr itio n  was the study of the re la tionsh ips betw een the 
biological sciences an d  the in tac t organism , in  the  healthy  o r diseased 
state. T h e  concept of n u tr itio n  today also em braces m any m ore dis­
cip lines inc lud ing  the behavioral sciences, food technology, economics, 
an d  education . A p precia tin g  the fact th a t the science of n u tr itio n  canno t 
exist separately from  fu n d am en ta l biochem istry, the  research an d  tra in ­
ing  program s of the G rad u ate  School of N u tritio n  have for some tim e 
been aligned w ith  heavy em phasis on  biochem istry in  areas rang ing  
from  the study of enzym ological p henom ena a t the subcellu lar level to 
the direct ap p lica tio n  of biochem ical p rincip les in  an im als an d  m an.
In recent years, the in te rdepen dence of the n u tr itio n a l an d  social 
sciences has been m ore fully recognized; therefore, in  ad d ition , the 
research program s a t  the School now include such studies as the effect 
of early n u tr itio n  on  behavio ra l developm ent an d  investigations o f the 
com plex social, cu ltu ra l, an d  econom ic factors w hich influence n u tr i­
tion a l practices an d  co n trib u te  to  the vast p rob lem  of m a ln u tritio n  
d u rin g  early life.
N U T R I T I O N  P R O G R A M S  A T  C O R N E L L
T h e  existence of three separate g radu ate  program s in n u tr itio n  accounts 
for the con tinued  strength  an d  diversity of n u tr itio n a l science at the
re Hall, home of the Graduate School o f N utrition .
10 CURRICULUM AND DEGREES
U niversity. F irst, the  G rad ua te  F ield  of N u tritio n  includes all C ornell 
faculty m em bers who are qualified  to d irec t g rad u ate  studen ts tow ard 
the  M.S. o r Ph.D . degree in  the m any biological subdivisions o f n u tr i­
tion . Second, the G rad ua te  F ield  of Food an d  N u tritio n  is staffed m ainly  
by faculty  m em bers from  the New York State College of H u m an  Ecology 
a n d  offers an o th er program  w hich also leads to the M.S. o r  Ph.D . 
degree. F inally, the  G rad ua te  School of N u tritio n  offers the professional 
degree program s described in  this A n n o u n cem en t, an d  it g ran ts  the 
degrees of M aster of N u tritio n a l Science (M .N.S.) an d  M aster of Food 
Science (M.F.S.). T h e  professional degree p rogram  differs from  the M.S. 
degree program s prim arily  in  th a t the  professional degrees are  p la n n ed  
as term ina l degrees, an d  there fo re  m ore a tte n tio n  is given to  b read th  
of background  in  a variety  of academ ic subjects th a n  is usually  the case 
in  the cu rricu lum  lead ing  to the M.S. degree. How ever, m any studen ts  
w ho have o b ta in ed  the excellen t tra in in g  of the M .N.S. o r M.F.S. degree 
co n tin ue  to a Ph.D . degree. In  ad d ition  to a core faculty  of th e  G rad u ate  
School of N u tritio n , the  faculty of a n um b er of dep a rtm en ts  an d  
divisions of the  U niversity  are d raw n  u p o n  to provide counseling  and  
in s tru c tion  in  the School’s program s.
T H E  F A C U L T Y
A faculty  of m ore th an  fifty professors serves the  G rad u a te  School of 
N u tritio n  to  m ake possible the  School’s extensive program . M ost of the 
faculty  m em bers ho ld  jo in t ap p o in tm en ts  in  the  G rad u ate  School of 
N u tritio n  b u t have th e ir  p rim ary  affiliation in  o th e r  colleges a t C ornell. 
T h e  core faculty  includes those professors whose prim ary  ap p o in tm en ts  
are in  the School. A m ong the  core faculty m em bers are biochem ists 
w ork ing in  research areas from  subcellu lar enzymology to  the m ore 
d irec t ap p lica tio n  of biochem istry to the n u tr itio n a l status of the in tac t 
organism ; clin icians co nducting  con tinuou s m etabo lic  studies of a 
variety  of clin ical conditions; ex perim en ta l n u trition ists  an d  ex p eri­
m en ta l psychologists using an im als to rep lica te  some o f the  m ore serious 
problem s of m a ln u tr itio n  in  m an; pub lic  hea lth  n u tritio n ists  tra in in g  
studen ts  fo r careers in  com m unity  n u tr itio n ; an d  experts in  in te r­
n a tio n a l n u tr itio n  conduc ting  research an d  tra in in g  studen ts in  those 
areas of n u tr itio n  th a t are, to some ex ten t, characteristic of the de­
ve lop ing  countries of the  world.
T h e  com plete faculty of the  School also includes an im al n u tr it io n ­
ists, food econom ists, food scientists, an d  specialists in  o th e r  areas 
re la ted  to  ag ricu ltu re  an d  hom e econom ics.
C ore faculty  offices an d  lab oratories are located in  Savage H a ll an d  in 
its C lin ical N u tritio n  U n it in  C o rn e ll’s Sage Infirm ary.
C U R R I C U L U M  A N D  DEGREES
T h e  G rad uate  School of N u tritio n  offers two professional degrees, 
M aster of N u tritio n a l Science (M .N.S.) an d  M aster of Food Science
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(M.F.S.). C onsidering  the m any disciplines associated w ith  n u tritio n , 
these M aster's degree program s are designed to  be academ ically strong 
an d  professionally useful. T h e  ca liber of positions held  by graduates 
reflects the q ua lity  of tra in in g  received. T h e  s tud en t ob ta ins a firm 
fo u n d a tion  in  the  sciences basic to his chosen area of specialization, 
as well as practical p rep a ra tio n , th rough  carefully selected courses an d  
a special research problem , for work in his professional career. Each 
s tu den t selects a faculty adviser in  whose area  of specialization his 
ow n interests lie. A n adviser may be selected from  am ong those on the 
en tire  faculty, however, m em bers of the core faculty serve as advisers 
m ore frequently . T h e  adviser p lans the cu rricu lum  an d  directs the 
s tu d en t’s special research problem , w hich includes a p repa red  rep o rt of 
thesis quality . T h e  cu rricu lum  is designed to m eet the s tu d en t’s p a r­
ticu lar needs according to his ed ucatio nal background, area of g radu ate  
study, an d  professional goals a fte r g radu ation .
S tudents com pleting  the M.N.S. o r M.F.S. degree also have excellen t 
tra in in g  for m ore advanced study. M any co n tinu e  to a Ph.D . degree in  
such Fields as Biochem istry, Physiology, Food Science an d  T echnology, 
an d  N u tritio n  (anim al o r hum an). N um erous studen ts have found  the 
M aster’s degree program s particu larly  he lp fu l in  the selection of an  
area of g raduate  study lead ing  to the Ph.D. degree an d  have used the 
M.N.S. degree program  as a stepping-stone w hen th e ir  fu tu re  am bitions 
were no t yet established.
Master of Nutritional Science
O ne of the strengths of the School, n o t fou nd  in  m any o the r institu tions, 
is th a t tra in in g  for the M.N.S. degree is p rov ided  in  a n u m b er of 
specializations. A m ong these are:
n u tr itio n a l biochem istry pu b lic  health  n u tr itio n
ex perim en ta l an im al n u tr itio n  in te rn a tio n a l n u tr itio n
clin ical n u tr itio n
T h e  basic tra in in g  for the degree em phasizes the physical an d  b io­
logical sciences an d  the basic princip les of n u tritio n . T h ro u g h  an 
ap p ro p ria te  cu rricu lum  p lan n ed  by his adviser, the stud en t learns to 
apply  these basic p rincip les in  the pa rticu la r specialization in w hich he 
wishes to becom e proficient. E xperience in a lab ora tory  or in  field work 
usually becomes the basis of the special research prob lem  report. 
Facilities for research inc lude biochem ical, m icrobiological, an d  physio­
logical laboratories, experim en ta l an im al quarters, a d ie t tab le for 
ex perim en ta l w ork in hum an  studies, an d  a m etabolic u n it in  C o rn e ll’s 
Sage Infirm ary for the study of n u tr itio n  in re la tio n  to disease.
Since two of the specializations, pub lic  health  n u tr itio n  an d  in te r­
na tional n u tritio n , involve special arrang em en ts  for field experience 
ra th e r th an  laboratory  tra in ing , they will be described in m ore detail.
PUBLIC H E A L T H  N U T R IT IO N
Special o pp o rtu n ities  are p rovided for studen ts of ap p ro p ria te  back­
g roun d  who w ant to w ork as com m unity  n u trition ists  w ith  health  and
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w elfare agencies. In  th is specialization, the cu rricu lum  includes certa in  
phases of the social sciences, education , clin ical an d  pub lic  hea lth  
n u tr itio n , an d  ap p ro p ria te  in fo rm atio n  service techniques. S tudents 
accepted for tra in in g  in this area gain  fu rth e r  in sigh t in to  pub lic  hea lth  
n u tr itio n  by spend ing  a tw o-m onth sum m er pe rio d  in  “ in-service” 
n u tr itio n a l tra in in g  as ap p lied  to the com m unity  an d  to  pub lic  hea lth  
u n d e r the supervision  of a qualified  pub lic  h ea lth  n u tritio n ist. Assistance 
w ill be given in  m aking  the necessary contacts to o b ta in  a tra in in g  
program  d irec ted  by a qualified  nu tritio n ist. S tudents m ust be p rep a red  
to  defray liv ing costs. T hese  field assignm ents m ay form  the  basis fo r a 
p o rtio n  of the req u ired  rep o rt on  an  in d iv id u a l’s research problem .
IN T E R N A T IO N A L  N U T R IT IO N
T h e  School offers a p rogram  in  in te rn a tio n a l n u tr itio n  to  m eet the 
need  fo r professionally  tra in ed  m en an d  w om en to w ork for govern­
m en t an d  in te rn a tio n a l agencies in  those develop ing  coun tries  w here 
m a ln u tr itio n  an d  u n d e rn u tr itio n  exist. T h e  p rogram  includes courses 
in  the sciences basic to n u tr itio n  th a t are extensive enough  to  equ ip  
s tuden ts  for a variety  of careers in  n u tr itio n . Em phasis in  electives is 
then  placed on specialized study in  problem s an d  program s in  in te r­
n a tio n a l n u tr itio n  an d  re la ted  areas such as ag ricu ltu re, pub lic  health , 
ex tension  teaching, sociology, an thropology , dem ography, econom ics an d  
n u tr itio n  ed ucation . I t is usually possible for s tuden ts  to o b ta in  super­
vised field experience in  a n u tr itio n  p rogram  in  a develop ing  country  
fo r two o r th ree  m onths. Several tra ineesh ips an d  assistantships are 
available to  qualified  students. F or fu rth e r  details, request the  leaflet 
Program in In tern a tio n a l N u tr itio n  from  the G rad u a te  School of 
N u tritio n .
Master of Food Science
G row ing em phasis on  food p ro du ction — its availability , quality , process­
in g  an d  packaging, as well as its nu tritiv e  value— indicates a need for 
those tra in ed  in  food science. T o  m eet th is need  the G rad u ate  School 
of N u tritio n  offers an  M.F.S. program .
Since all techniques fo r food processing an d  h a n d lin g  m ust be based 
on  a tho rough  know ledge of food characteristics, the M.F.S. program  
em phasizes the sciences fu nd am en ta l to the field: food chem istry, b io­
chem istry, an d  bacteriology. T h e  s tu den t who m asters these sciences 
m ay easily learn  the  details of special food techn iques on  the job . 
T herefo re , the basic academ ic program  does n o t inc lude tra in in g  in 
specialized technology b u t ra th e r  the  science courses involved w ith  food 
processing, packaging, an d  sim ilar areas.
A s tu den t becom es acquain ted  w ith  the  several research projects in  
process, inc lud ing  studies of food spoilage, flavor, com position, p re ­
sen ta tio n , ferm en ta tio n , an d  irrad ia tio n  effects. H e then  chooses a 
staff adviser in  whose area his ow n in terests lie. W ork  on the  req u ired  
special research prob lem  may be conducted  at the Ithaca  cam pus o r 
a t the  New York State A gricu ltu ra l E xperim en t S tation  a t G eneva, 
New York, dep en d in g  on the  type of research prob lem  selected.
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The Ph.D. Degree at Cornell
A t C ornell, a ll g rad u a te  program s for the  Ph.D . degree are u n d er the 
ju risd ic tion  of the G rad u ate  School of the U niversity  and  are d irected  
by Fields. Faculty m em bers of the G rad u ate  School of N u tritio n  are 
m em bers of ce rta in  Fields of the G rad u a te  School, such as Biochem istry, 
N u tritio n , Food and  N u tritio n , Food Science an d  T echnology, Physi­
ology an d  A gricu ltu ral Economics. T h e  academ ic background  of a 
professor determ ines the Field in  w hich he is ap po in ted .
G rad u ate  tra in in g  and  research are m ajo r responsib ilities of the core 
faculty of tire G rad ua te  School of N u tritio n . I t  is th rough  this faculty 
an d  the research they conduct th a t tra in in g  for the Ph.D . degree is 
carried  o u t in  the  School. M ore th an  half of the s tuden ts com pleting  
M aster’s degrees a t the School co n tinu e  tow ard a Ph.D . degree w ith 
the advantage of do ing  so w ithou t d is tu rb in g  the con tin u ity  of the ir 
studies. O ften  a Ph.D . cand ida te  co ntinues to  work w ith  his orig inal 
adviser because the s tuden t has a research in te rest developed th roug h  
close association w ith his professor d u rin g  the M aster’s degree program .
Postdoctoral Studies
As in  all scholarly pursuits, tra in in g  in  research does no t end  w ith 
a doctoral degree. I t  is becom ing m ore an d  m ore com m on for studen ts 
receiving the  Ph.D . degree in  the n a tu ra l sciences to co n tinue  the ir 
tra in in g  in  research for one o r two postdoctoral years. M atu re  scientists 
also frequen tly  seek an  o p p o rtu n ity  to revitalize the ir research p ro ­
grams, using sabbatical o r o th e r types of leaves from  the ir hom e in ­
stitu tions to  com e here for ad d itio n a l research experience. T h u s  there  
are always some of these scientists w ork ing a t the postdoctoral level at 
the G rad u ate  School of N u tritio n : no t only do they gain  from  the 
experience, b u t th e ir presence here is s tim ula ting  to the staff and 
studen ts of the School.
A D M ISSIO N  R E Q U I R E M E N T S 1
T o  be ad m itted  to a M aster of N u tritio n a l Science o r a M aster of Food 
Science degree program  in the G rad u ate  School of N u tritio n , an ap p li­
cant m ust ho ld  a baccalaureate degree from  a college o r university  of 
recognized standing , o r have com pleted  w ork eq u ivalen t to th a t requ ired  
for such a degree at C ornell. (Specific academ ic req u irem en ts  fo r ad ­
mission are  o u tlin ed  on p. 14) H e m ust show prom ise of ab ility  to 
pursue advanced study an d  research satisfactorily, as ju dg ed  by his 
previous record. T o  en te r  g rad u a te  study the  ap p lican t m ust also have 
ad equate  p rep a ra tio n  an d  a defin ite in te rest in  his chosen field of
1. I t  is the  policy of Cornell University actively to support the  Am erican ideal of 
equality  of opportun ity  for all, and  no studen t shall be denied  adm ission o r be o th e r­
wise d iscrim inated  against because of race, color, creed, relig ion, or na tional origin.
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specialization, a lthough  his prev ious academ ic tra in in g  need n o t neces­
sarily be in  the area of n u tritio n .
A ll app lican ts  for adm ission an d  fellow ship co nsideration  are u rged  
to  take the G rad u a te  R ecord  E x am in a tio n  (G R E) A p titu d e  T ests 
(V erbal an d  Q u an tita tiv e) of the  E duca tiona l T es tin g  Service, an d  to 
have the scores sen t to  the C ornell G rad ua te  School as p a r t  of th e ir 
ap p lica tio n  m aterials. In fo rm atio n  ab ou t the  tim es an d  places of test 
ad m in istra tions m ay be o b ta ined  d irectly  from  the E duca tiona l T es tin g  
Service, P rince ton , New Jersey 08540.
English Proficiency Requirement
Foreign ap p lican ts  whose native language is n o t E nglish  an d  who 
have n o t received th e ir  secondary school o r university  education  in  the 
English language m ust take the T e s t of English as a Foreign L anguage 
by a rran g em en t w ith  E duca tiona l T es tin g  Service, P rince ton , New 
Jersey 08540, U.S.A., o r the  M ichigan English L anguage T est by a rran g e­
m en t w ith  the English L anguage in s titu te , U niversity  of M ichigan, A n n  
A rbor, M ichigan 48104, U.S.A. T h e  test scores m ust be rep o rted  d irectly  
by the testing organ ization  to  the  G rad u ate  School as p a rt of th e  essen­
tial ap p lica tio n  in fo rm atio n , an d  no final action  on ap p lica tio ns w ill 
be taken u n til  the scores have been received. B oth  testing  program s are 
available th rou g h ou t the  world. In fo rm atio n  on tim es an d  places for 
ad m in is tra tio n  of the tests may be o b ta ined  d irectly  from  th e  addresses 
given above. Since these tests are diagnostic, adm ission to  those a p p li­
cants whose scores ind icate  unsatisfactory com m and of E nglish  may 
be den ied  o r may be m ade co n tin gen t u po n  evidence of im proved 
com m and of English.
If English has been the m edium  of in struction  in  the secondary 
school o r university , a sta tem en t to  th is effect signed by a responsible 
officer of a U n ited  States Embassy o r C onsulate o r by an  ap p ro p ria te  
official of the ed ucatio nal in s titu tio n  involved should  be sent to the 
G rad ua te  School.
Academic Requirements
T o  qualify  for adm ission, an  ap p lican t m ust have com pleted, w ith  an  
above average record , courses in one o f the  fo llow ing groups of subjects 
w ith  the ap p ro x im ate  nu m ber of sem ester hours as stated . A weekly 
one-hour lec tu re  p e r fifteen-week term  is appro x im ate ly  equal to one 
sem ester h o u r credit. A n ap p lican t w ho can n o t m eet in  full the  specific 
course req u irem en ts  may be ad m itted  if the  faculty  o f the  School so 
recom m ends, w ith  the  u n d erstan d in g  th a t the deficiencies m ust be 
m ade u p  before g radu ation  w ith o u t cred it tow ard the degree. Academ ic 
req u irem en ts  fo r adm ission d e p en d  on w h eth er the  s tu den t w ants to 
co ncen tra te  on  the biological aspects of n u tr itio n  (e.g. n u tr itio n a l 
biochem istry, experim en ta l an im al n u tr itio n  o r c lin ical n u tr itio n ) or 
on  the social science aspects of n u tr itio n  (e.g. in te rn a tio n a l n u tr itio n  
o r pub lic  h ea lth  n u tritio n ).
Dean Barnes discusses a research problet
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R E Q U IR E M E N T S FO R  A PPL IC A N T S C O N C E N T R A T IN G  
O N  BIO LO G IC A L ASPECTS OF N U T R IT IO N
Courses in  q u an tita tiv e  o r o rgan ic chem istry, o r elem entary  courses in  
physics, m icrobiology o r physiology, tak en  follow ing adm ission to  com ­
p le te  en trance  requirem ents, can n o t be co u n ted  tow ard g radu a tion .
PH Y SICA L SCIENCES. A to ta l of tw enty sem ester hours d iv ided  
am ong chem istry, physics, an d  m athem atics are  req u ired . Courses in  
q u an tita tiv e  chem istry an d  organic chem istry are prerequisites to courses 
req u ired  for g rad u a tio n . If they are no t offered for en trance, they m ust 
be taken  follow ing adm ission. S tudents w ho en te r w ith ou t college 
tra in in g  in  physics are requ ired  to  take an  e lem entary  course in  tha t 
subject before gradu ation .
B IO L O G IC A L  SCIENCES. A to ta l of twelve hou rs in  such courses as 
biology, botany, zoology, m icrobiology, an d  physiology are requ ired . 
Courses in  an im al o r h u m an  n u tr itio n  may be co un ted  (up to  th ree 
cred it hours) in  the biological sciences. A n elem entary  course in  m icro­
biology is p rereq u isite  fo r advanced courses in  m icrobiology.
SO CIA L ST U D IE S. A to ta l of n in e  hours in  such subjects as eco­
nomics, governm ent, education , psychology, an thropology , an d  history 
m ust be offered for en trance.
O T H E R  COURSES. T h e  ap p lican t’s record  m ust show evidence th a t 
he has satisfactorily com pleted  o th e r  courses p rereq u isite  to  those 
req u ired  by the cand ida te  for a degree.
R E C O M M E N D E D  C O U R SES F O R  E N T R A N C E
Students w ho have com pleted  the above en tran ce  req u irem en ts  p rio r 
to receiving a baccalaureate degree are  u rged  to  take as m any as 
possible of the follow ing subjects in  o rd e r to be b e tte r  p rep a red  for 
some of the m ore advanced courses req u ired  for g rad u a tio n : physical 
chem istry, calculus, a good background  in  courses re la ted  to  physiology 
(e.g. zoology, com parative anatom y, em bryology), a n d /o r  two term s of 
organ ic chem istry.
R E Q U IR E M E N T S FO R  A PPL IC A N T S C O N C E N T R A T IN G  
O N  SOCIAL SCIENCE ASPECTS OF N U T R IT IO N
Courses in  q u an tita tiv e  o r organ ic chem istry, o r e lem entary  courses in 
physics, m icrobiology, o r physiology, taken  follow ing adm ission to com ­
p le te  en trance  requ irem ents , can no t be co un ted  tow ard g rad u ation .
PH Y SICA L SCIENCES. A to ta l of sixteen sem ester hours d iv ided 
am ong chem istry, physics and  m athem atics are requ ired . A course in 
o rgan ic chem istry is p rereq u isite  to  courses req u ired  for g rad u ation . 
If it is n o t offered for en trance, it m ust be taken  follow ing adm ission. 
S tudents who en te r w ith ou t college tra in in g  in  physics are requ ired  
to  take an  elem entary  course in  th a t subject before g rad u a tio n .
B IO L O G IC A L  SCIENCES. A to ta l of n ine hours in  such courses as 
biology, botany, zoology, m icrobiology, an d  physiology are  requ ired . 
Courses in  an im al o r h u m an  n u tr itio n  m ay be co un ted  (up  to  three
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cred it hours) in  the biological sciences. A n elem entary  course in  m icro­
biology is p rerequ isite  for advanced courses in  m icrobiology.
SO CIA L ST U D IE S. A to ta l o f twelve hours in  such subjects as eco­
nomics, governm ent, education , psychology, an thropology, an d  history 
m ust be offered for en trance.
H U M A N IT IE S . A to ta l of four hours in  such subjects as English, 
o th e r languages, classics, an d  arts are required .
O T H E R  C OURSES. T h e  a p p lican t’s reco rd  m ust show evidence th a t 
he has satisfactorily com pleted  o th e r courses p rereq u isite  to  those 
requ ired  by a cand ida te  for a degree.
R EC O M M E N D E D  COURSES F O R  E N T R A N C E  see p. 16
Nondegree Applicants
W hen  staff an d  facilities are available, some app lican ts  w ho do n o t 
in te n d  to w ork tow ard an  advanced degree a t C ornell may be adm itted . 
N orm ally such studen ts wish to achieve p a rticu la r objectives by tak ing  
courses an d  special tra in in g  in  g rad u a te  n u tr itio n  program s. In  order 
to be ad m itted  to a nondegree program , a s tuden t should  have a 
B achelor’s degree a lthough , w ith  ap p ro p ria te  justification , th is req u ire ­
m en t may be waived. T hese special studen ts  are n o t subjec t to  the 
s tandard  course requ irem en ts  for adm ission to  the G rad ua te  School of 
N u tritio n , n o r  to  requ irem en ts  for course w ork to be com pleted for 
g radu a te  degrees. R eg istration  in  such a p rogram  is restric ted  to two 
semesters.
University Health Requirements
T h e  follow ing h ea lth  requ irem en ts  for en te rin g  g rad u a te  studen ts 
have been ad op ted  by the C ornell B oard of T rustees. F ailu re to fulfill 
these requ irem en ts will resu lt in  loss of the privilege of registering  the 
follow ing term . T h e  responsib ility  for fulfilling these requ irem en ts  rests 
w ith  the studen t.
IM M U N IZ A T IO N . A satisfactory certificate of im m unization  against 
sm allpox, on  the form  supplied  by the U niversity, m ust be subm itted  
before registration . I t  will be accepted as satisfactory only if it  certifies 
th a t w ith in  the last three years a successful vaccination  has been pe r­
form ed. If this req u irem en t canno t be fulfilled by the s tu d en t’s hom e 
physician, o p p o rtu n ity  for im m unization  will be offered by the  C ornell 
m edical staff d u rin g  the studen t's  first semester, w ith  the cost to be 
borne by the studen t. If a s tu den t has been ab sen t from  the U niversity 
for m ore th an  three years, im m unity  will be considered to have lapsed, 
an d  a certificate of revaccination  m ust be subm itted .
I t  is strongly recom m ended by the U niversity  H e a lth  Services th a t all 
g radu ate  students have im m unization  against te tanus before en te rin g  
the U niversity. All g rad u a te  studen ts may, however, ob ta in  in itia l and 
all booster te tanus toxo id  im m unizations a t the G a n n e tt C lin ic for a 
nom inal charge.
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H E A L T H  H IS T O R Y . G rad ua te  studen ts, w hen accepted, m ust subm it 
hea lth  h istories on  form s su pp lied  by the U niversity. T hese  should  be 
re tu rn e d  prom ptly  to the G a n n e tt M edical C linic. A U niversity  physi­
cian will review  the m ateria l before it  becom es p a rt  of the  s tu d e n t’s 
p e rm an en t hea lth  record. All in fo rm atio n  given is confidential. A fter 
arrival a t C ornell, if  the  m edical history ind icates a need, a s tu den t 
will be given an  ap p o in tm en t to consu lt a physician a t the C linic. W hen  
a  s tud en t has been away from  the  U niversity  for m ore th a n  a year, 
he m ust, u p o n  reen trance , subm it an  in te rim  hea lth  history on  a 
U niversity  form .
X  RAY. Every s tu den t is requ ired  to  have a chest x  ray. O p p o rtu n ity  
is given to  satisfy th is req u irem en t d u rin g  the  stud en t's  first week on 
cam pus. T h e  cost o f the x-ray exam ina tio n  is inc luded  in  the G eneral 
Fee. W hen a s tu d en t w ho has been away from  the  U niversity  fo r m ore 
th an  a year wishes to  reen te r, he m ust, at his ow n expense, again fu l­
fill the  chest x-ray requ irem en t.
Applications and Registration
A pplican ts  for adm ission should  address th e ir  inqu iries  to the  Office 
of the G rad ua te  School, Sage G rad u ate  C enter, C ornell U niversity, 
Ithaca, New York 14850. T h e  form  the  a p p lican t w ill receive is one 
w hich is used in  a ll areas o f g rad u ate  study an d  does n o t app ly  in  all 
of its de tails  to G rad ua te  School of N u tritio n  ap plican ts. In  com pleting  
the  form , ap p lican ts  should  ind ica te  an  in te rest in  e ith er n u tr itio n a l 
science for the M .N .S. degree or food  science fo r  the M .F.S. degree in 
the Graduate School o f N u tr itio n . In  n e ith e r  p rogram  is i t  necessary 
to  ind icate  a m in o r area of study. N o  ap p lica tio n  w ill be acted u po n  
u n til  a ll credentia ls en u m era ted  in  the ap p lica tio n  form  have been filed.
A ll studen ts ad m itted  to the G rad ua te  School o f N u tritio n  m ust reg­
ister th roug h  the  G rad u a te  School office, Sage G rad u a te  C enter, a t  the 
beg inn ing  of each term  o r session.
R E Q U I R E M E N T S  F O R  G R A D U A T I O N
T h e  degrees of M aster of N u tritio n a l Science (M .N.S.) an d  M aster of 
Food Science (M.F.S.) are aw arded by the  C ornell U niversity  G rad uate  
School a fte r satisfactory com pletion  of a special research p rob lem  an d  
courses considered basic to an u n d erstan d in g  of n u tr itio n a l o r food 
science.
F or g rad u a tio n  a s tud en t m ust have com pleted  the necessary residence 
requ irem en ts (p. 26) and  have o b ta in ed  a cum ulative g rade average 
of a t least a B— in  a m in im um  of thirty-tw o sem ester hours of specified 
an d  approved  courses. An ad d itio na l six sem ester hours m ust be com ­
ple ted  in  a special research problem . A weekly one-hour lec tu re  pe r 
fifteen-week term  is appro x im ate ly  equal to one sem ester h o u r cred it. 
T h e  s tu d en t m ust p repare  a w ritten  rep o rt on  th is ap pro ved  special 
research prob lem  an d  m ust pass a final o ral ex am ina tion  on  the  rep o rt 
an d  re la ted  course work.
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T o  ro u n d  o u t the professional tra in in g  in  n u tr itio n a l o r food science, 
the s tu d en t’s adviser an d  the faculty of the  G rad u a te  School of N u tritio n  
may requ ire  him  to take certa in  courses deem ed ap p ro p ria te  to his area 
of in terest. In  the event tha t certa in  req u ired  courses have been  satis­
factorily  com pleted  by the s tu den t p rio r to  his en trance  to the School, 
substitu tions will be m ade w ith  the appro val of his adviser.
T h e  cu rricu lum  differs in  accordance w ith  the field in  w hich the 
s tuden t specializes as follows:
Nutritional Science
Faculty advising studen ts for the M.N.S. degree inc lude Professors 
R. H . Barnes, A. B ensadoun, D. L. Call, C. L. C om ar, L ouise J . D aniel, 
M arjorie  M. Devine, J . L. Gaylor, L. R . H ackler, D. E. H ogue, L. Krook, 
M. C. L atham , F. W . L engem ann, J . K. Loosli, L. Lutw ak, D. B. 
M cCorm ick, W . G. M errill, M ary A. M orrison, W . L. N elson, M. C. 
Nesheim , K atherine  J . N ew m an, W . G. P ond, J. T . R eid , Je rry  M. 
Rivers, D ap hn e A. Roe, M. L. Scott, S. E. Sm ith, Jean  T . Snook, 
K. L. T u rk , W . J . Visek, R . G. W arner, R . H . W asserm an, H . H . 
W illiam s, M. J. W inick, L. D. W righ t, C harlo tte  M. Young, R. J. 
Young, and  D. B. Zilversmit.
T h e  m in im um  cu rricu lum  to  be com pleted, in c lud in g  the num b er of 
sem ester hours requ ired  and  courses generally  taken to fulfill the 
requ irem en t depends on w hether the s tu den t wishes to  co ncen tra te  
on the biological aspects of n u tr itio n  (e.g. n u tr itio n a l biochem istry, 
ex perim en ta l an im al n u tritio n , o r clin ical n u tr itio n )  o r on  the social 
science aspects of n u tr itio n  (e.g. in te rn a tio n a l n u tr itio n  or pub lic  health  
nu tritio n ).
Sum m ary of academ ic requ irem en ts  for g rad u a tio n :
B iochem istry
Sem ester
H ours
4
Princip les of n u tritio n 3
L aboratory  w ork in  n u tr itio n 3
A dvanced physiology 3
Food econom ics 3
Statistics 3
Sem inars 1
A dvanced courses in  n u tr itio n 3
In te rn a tio n a l o r pub lic  hea lth  n u tr itio n 3
A dditiona l courses* 6
Special problem 6
38
* T o  fill this requ irem ent students concentra ting  on the  biological aspects of n u tritio n  
will be requ ired  to do a laboratory  course in  biochem istry (three semester hours) and 
add itional advanced physiology (three sem ester hours). Students concentra ting  on the 
social science aspects of n u tritio n  will take approved g raduate  courses in the  social 
sciences to fill this requ irem ent (six sem ester hours).
M inim u m  cu rricu lum  to  be com pleted , in c lu d in g  sem ester hours 
requ ired , an d  courses generally  tak en  to  fill the  requ irem en t:
(A) F O R  S T U D E N T S  C O N C E N T R A T IN G  O N  T H E  B IO L O G IC A L  
A SPECTS O F N U T R IT IO N
B IO C H E M IS T R Y . Seven sem ester hours. S tudents generally  take 
Biological Sciences 431 an d  432 o r 531 an d  532. O th e r courses ap proved  
to fill th is req u irem en t are listed in  the B iochem istry section of the 
D escrip tion  of Courses (p. 39).
P R IN C IP L E S  O F N U T R IT IO N . T h re e  sem ester hours. O n e of the 
follow ing courses is generally  taken : H u m an  N u tritio n  an d  Food 332 
(p. 37), A n im al Science 410 (p. 38), o r G rad u a te  School of N u tritio n  
620 (p. 35).
L A B O R A T O R Y  W O R K  IN  N U T R IT IO N . T h re e  sem ester hours. 
S tuden ts generally  take A n im al Science 511 (p. 39) o r H u m an  N u tritio n  
an d  Food 524 (p. 38).
AD VA NCED PH Y SIO LO G Y . Six sem ester hours. S tuden ts generally  
take B iological Sciences 414 (p. 43).
FO O D  E C O N O M IC S. T h re e  sem ester hours. S tudents generally  take 
G rad ua te  School of N u tritio n  590 (p. 51).
S T A T IS T IC S . T h re e  sem ester hours. O n e of the follow ing courses 
is usually  taken : Statistics an d  B iom etry 510 o r 511, o r In d u s tria l an d  
L abor R ela tions 510 (p. 45).
SEM IN A RS. O ne sem ester hou r. S tudents generally  take G rad u ate  
School of N u tritio n  700 (p. 57).
SPEC IA L PR O B L E M . Six sem ester hours. G rad ua te  School of N u tritio n
710 (see p. 25 for details).
IN T E R N A T IO N A L  N U T R IT IO N  O R  P U B L IC  H E A L T H  N U T R I­
T IO N . T h re e  sem ester hours. S tudents generally  take G rad ua te  School 
of N u tritio n  580 o r 650.
AD VA NCED C O U R SES IN  N U T R IT IO N . T h re e  sem ester hours. 
Courses ap proved  for this cred it are listed  below in  the o rd e r fo u n d  in  
the D escrip tion  of Courses (p. 36):
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The Reference R oom  in Savage H all is m aintained for the convenience o f , 
faculty and the students o f the Graduate School o f N utritii

22 REQUIREMENTS FOR GRADUATION
Sem ester
H ours
H u m an  N u tritio n  an d P ro teins an d  A m ino Acids 2
Food 501
P ou ltry  Science 502 L ip ids an d  C arbohydrates 2
A nim al Science 503 N u tritio n a l E nergetics 2
P ou ltry  Science 504 M inerals an d  E ssential Ino rgan ic
E lem ents 2
V eterinary  Pathology 931 Pathology of N u tritio n a l
Diseases 3
G rad ua te  School of In te rn a tio n a l N u tritio n  Problem s,
N u tritio n 1 580 Policy, an d  Program s 3
G rad ua te  School of C lin ical an d  Pub lic H e alth
N u tritio n b 650 N u tritio n 3
H u m an  N u tritio n  and Princip les of H u m an  N u tritio n 3
Food" 332
H u m an  N u tritio n  and N u tritio n  an d  Disease 3
Food 441
H u m an  N u tritio n  and N u tritio n  an d  G row th 2
Food 512
H u m an  N u tritio n  and R eadings in  N u tritio n 3
Food 514
A nim al Science' 510 Special T op ics in  A nim al
N u tritio n 1
Biological Sciences 530 Biochem istry of the V itam ins 2
Biological Sciences 633-638 A dvanced B iochem istry Series 1 to 6
a A pproved for c red it if not taken previously to fulfill P rinciples of N u tritio n  
requ irem ent.
» A pproved for c red it if n o t taken previously to  fulfill In te rn a tio n a l N u tr itio n  or 
Public  H ealth  N u tritio n  requ irem ent. 
c A pproved for c red it only if su itab le  topic.
(B) F O R  S T U D E N T S  C O N C E N T R A T IN G  O N  T H E  SO CIAL 
SC IEN CE A SPECTS O F N U T R IT IO N
B IO C H E M IS T R Y . F ou r sem ester hours. S tudents generally  take B io­
logical Science 431. O th e r  courses appro ved  to  fill this req u irem en t are 
listed in the B iochem istry section of the  D escrip tion  of Courses (p. 39).
PR IN C IP L E S  O F N U T R IT IO N . T h ree  sem ester hours. O ne of the 
follow ing courses is generally  taken : H u m an  N u tritio n  an d  Food 332 
(p. 37), A nim al Science 410 (p. 38), o r G rad u ate  School o f N u tritio n  
620 (p. 35).
L A B O R A T O R Y  W O R K  IN  N U T R IT IO N . T h re e  sem ester hours. 
S tudents generally  take A nim al Science 511 (p. 39) o r H u m an  N u tritio n  
an d  Food 524 (p. 38).
ADVANCED PH Y SIO LO G Y . T h re e  sem ester hours. Courses w hich fill 
this req u irem en t are listed on pp . 42-44.
FO O D  E C O N O M IC S. T h ree  sem ester hours. S tudents generally  take 
G rad u ate  School of N u tritio n  590 (p. 51).
S T A T IS T IC S . T h ree  sem ester hours. O ne of the  follow ing courses is 
usually taken: Statistics an d  B iom etry 510 o r 511, or In d u stria l an d  
L abor R elatio ns 510 (p. 45).
SEM IN A RS. O n e sem ester hou r. S tudents generally  take G rad ua te  
School of N u tritio n  700 (p. 57).
SPECIA L P R O B L E M . Six sem ester hours. G rad u a te  School of N u ­
tritio n  710. (See p. 25 for details.)
A DVANCED C O U R SES IN  N U T R IT IO N . T h ree  sem ester hours. 
Courses ap proved  for this cred it are the  same as those ap proved  for 
s tuden ts concen tra ting  on the biological aspects of n u tr itio n  (see p. 22).
IN T E R N A T IO N A L  N U T R IT IO N  O R  PU B L IC  H E A L T H  N U ­
T R IT IO N . T h ree  sem ester hours. S tudents generally  take G rad uate  
School of N u tritio n  580 o r 650.
SO CIAL SCIENCES. Six sem ester hours. O nly g rad u ate  courses are 
approved  to fill th is requ irem en t. T h re e  sem ester hours are norm ally  
in  dem ography (Sociology 530, 531, o r 535), an d  th ree sem ester hours 
in  some o th e r area of social studies (D evelopm ental Sociology 411, 515, 
516, o r 528: Sociology 541; A n thropology 423, 482, 434, 436, o r 441; 
A gricu ltu ral Economics 441, 443, 446, 450, 464, 642, 664, 665, 667, or 
668; E duca tion  524, 525, 626, o r 627; Economics 561 o r 565).
T hese are m in im um  course req u irem en ts  fo r the  M.N.S. degree an d  
are norm ally supp lem en ted  w ith  ad d itio na l courses.
Food Science
T h e  specialized tra in in g  in  this area, lead ing  to  the degree of M aster 
of Food Science, em phasizes the  sciences involved in food processing 
an d  utilization .
Faculty advising studen ts for the  M.F.S. degree include Professors 
G ertrud e  D. A rm bruster, R . C. Baker, P. A. Buck, R . K. F inn , J . D. 
H artm an , E lizabeth E. H ester, F. M. R. Isenberg, L. R . M attick, N ell 
M ondy, J . C. M oyer, W . B. R obinson , H . W . Seeley, R . S. Shallen- 
berger, R. M. Smock, K. H . S teinkraus, J . P. V anB uren  an d  G. H. 
W ellington.
T h e  cu rricu lum  to be com pleted  inc lud ing  the  nu m ber of sem ester 
hours requ ired  and  courses generally  tak en  to fulfill the req u irem en t 
follows:
B IO C H E M IST R Y . Seven sem ester hours. Courses appro ved  to  fulfill 
this req u irem en t are listed in the Biochem istry section of the D escrip­
tion  of Courses (p. 39).
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AD VA NCED C O U RSES IN  B A C T E R IO L O G Y . Six sem ester hours. 
Courses appro ved  to  fulfill th is req u irem en t are listed in  the  Food 
Science an d  M icrobiology section of the  D escrip tion  of Courses (p. 49).
S T A T IS T IC S . T h ree  sem ester hours. O ne of the follow ing courses is 
usually taken: Statistics an d  B iom etry 510 o r 511, o r In d u s tria l and  
L abor R elations 510 (p. 45).
N U T R IT IO N . T h re e  sem ester hours. O n e of the  follow ing courses is 
usually taken: H u m an  N u tritio n  an d  Food 332 (p. 37), A n im al Science 
410 (p. 38) o r G rad ua te  School of N u tritio n  620 (p. 35).
SEM IN A RS. O n e sem ester hou r. O n e of the follow ing sem inar courses 
is usually chosen: H u m an  N u tritio n  an d  Food 605, o r Food Science 600.
SPEC IA L P R O B L E M . Six sem ester hours. G rad ua te  School of N u ­
tr itio n  710 (see p. 25 for details).
A PPR O V E D  C O U R SES IN  FO O D  SC IEN CE. Eleven sem ester hours. 
Courses appro ved  for this cred it are listed below  in  the  o rd e r fou nd  
in  the  D escrip tion  of Courses (p. 36):
Sem ester
H ours
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G rad u a te  School of In te rn a tio n a l N u tritio n  Problem s,
N u tritio n  580 Policy, an d  Program s 3
Biological Sciences 530 Biochem istry of the  V itam ins 2
Food Science 413 A nalytical M ethods 4
Food Science 302 D airy and  Food E ng ineering 4
Food Science 401 Food from  F erm en ta tions 5
Food Science 404 C hem istry of M ilk 2
H u m an  N u tritio n  an d Science of Food 3 or 4
Food 446
H u m an  N u tritio n  and Science of Food, L abora tory 1
Food 447
H u m an  N u tritio n  an d E xp erim en ta l Food M ethods 2
Food 456
H u m an  N u tritio n  an d Special Problem s fo r G rad uate
Food* 500 S tudents
H u m an  N u tritio n  an d R eadings in  Food 2
Food 516
P ou ltry  Science 450 P ou ltry  M eat an d  Egg T echnology 3
Pom ology 201 P ostharvest Physiology,
H a n d lin g  an d  Storage of F ru its 3
V egetable C rops 412 F landling  an d  M arketin g
Vegetables, A dvanced C ourse 4
G rad ua te  School of Food Econom ics 3
N u tritio n  590
“ C red it hours as arranged.
T hese  are m in im um  course req u irem en ts  fo r the M.F.S. degree an d  
are norm ally  supp lem en ted  w ith  ad d itio na l courses.
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Special Research Problem—Report and 
Examination
T h e  research involved in  the special p rob lem  rep o rt w hich should  be of 
thesis quality , is req u ired  fo r b o th  degrees an d  m ay be d irec ted  by any 
jo in t faculty  m em ber of the s tu d en t’s choice w ho is w illing  to  supervise 
it. How ever, m em bers of the core staff serve as advisers m ost frequently . 
T h e  research prob lem  is norm ally  assigned by the s tu d en t’s faculty 
adviser.
A w ritten  rep o rt of the special research p rob lem  an d  a final oral 
ex am ina tion  covering bo th  research rep o rt an d  course w ork are re­
q u ired  for e ith er degree. T h e  ex am ina tion  is arranged  a t a tim e suitable 
to the  exam inin g  com m ittee w hich is com piised  of the s tu d en t’s adviser 
plus at least one o the r m em ber of the faculty to be designated  by the 
faculty of the G rad u ate  School of N u tritio n  o r its delegated  agent. 
A legible copy of the rep o rt as ap proved  by the s tu d en t’s adviser m ust 
be subm itted  to the exam in in g  com m ittee at least one week p rio r  to 
the final exam ination .
T h e  final copy of the w ritten  repo rt, in c lud ing  any changes recom ­
m ended  by the exam in ing  com m ittee, m ust be subm itted  to the  Office 
of the D ean of the G rad ua te  School of N u tritio n  as soon as possible 
a fte r the  final ex am ina tion . T h is  rep o rt should  be typed, doub le  spaced, 
on  8i^-by-l 1-inch paper. E ith e r the o rig ina l r ib b o n  copy on C ornell 
bond  paper, o r a good qua lity  X erox copy, should be bo u n d  in  black 
clo th  an d  le tte red  b o th  on  the fro n t an d  on the spine of the  volum e. 
A n ap p ro p ria te  copy m ust be p resen ted  to the  s tu d en t’s faculty adviser. 
F u rth e r d irec tions concern ing  the  form  in w hich the rep o rt is to be 
subm itted  may be o b ta in ed  from  e ith er the s tu d en t’s faculty  adviser o r 
the Office of the D ean of the G rad ua te  School of N u tritio n .
T h e  w ritten  rep o rt of the  special research prob lem  an d  the final o ral 
exam ina tion  m ust be com pleted  by the dead line  set by the G rad u ate  
School in  o rd er to g radu ate  the  same term . Degrees are conferred  in  
January , Ju n e , and  Septem ber of each year.
Orientation Requirements
P rio r to reg istration , all new M .N.S. candidates are  requested  to a tten d  
a two-day o rien ta tio n  program , Sep tem ber 8 an d  9, 1970, w hich includes 
an  in troducto ry  m eeting, a tou r of Savage H all, an d  m eetings w ith  the 
core faculty professors.
D u ring  this o r ien ta tio n , each s tud en t will m eet ind iv idually  w ith  
an  advisory com m ittee of th ree  core faculty professors w ho will he lp  
h im  fo rm ulate  his academ ic program  for the fall term  according to  his 
previous experience, fu tu re  goals, and  the requ ired  cu rricu lum  for 
g radu ation . T hese  interview s last for ab o u t a ha lf h ou r per s tuden t.
Also d u rin g  the  o rien ta tio n  program , each of the  n in e  core faculty 
professors w ho direc t studen ts in  the  M .N.S. degree program  w ill m eet 
w ith  the group  of new studen ts to discuss his specialization in  n u tr itio n
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an d  to  describe his cu rren t research program s. W ith  the same purpose 
in  m ind , studen ts are encouraged to  arrang e th ro u g h o u t the  first term  
subsequent m eetings w ith  jo in t faculty  m em bers. T hese  m eetings will 
en ab le a s tu den t to  choose a specialization an d  adviser by the beg inn ing  
of the second term . T h e  selected adviser w ill d irec t the  s tu d e n t’s re­
search prob lem  and  assume the advisory co m m ittee’s du ties of fo rm u­
la tin g  the s tu d en t’s cu rricu lum  for the M.N.S. degree.
Residence Requirements
R esidence will vary w ith  the  can d id a te ’s background , tra in in g , an d  
experience; b u t to receive a degree from  the G rad u a te  School of N u tri­
tion , a s tu d en t m ust com plete at least two u n its  of residence a t the 
School a fte r receiving a B achelor’s degree from  C ornell o r elsewhere. 
Full-tim e study for one sem ester w ith  satisfactory accom plishm ent con­
stitu tes one  residence u n it. In  m ost instances, the  tim e req u ired  to 
ob ta in  the  degree exceeds the m in im um  req u irem en ts  an d  generally  
takes two academ ic years plus the  in te rven ing  sum m er.
SU M M E R  SESSION ST U D Y
A s tu den t registered in  the G rad ua te  School o f N u tritio n  m ay receive 
c red it fo r courses com pleted  a t the  U niversity  d u rin g  the sum m er if 
his p rogram  is ap proved  in  advance by his faculty adviser. T o  receive 
this c red it he m ust also be registered in  the  U n iversity  Sum m er Session.
T h e  s tu d en t m ay earn  residence cred it by reg istering  for a m in im um  
of fo u r o r a m axim um  of twelve weeks for sum m er research on  his 
in d iv idua l p rob lem  u n d er the  personal d irec tion  of a m em ber of the 
faculty of the  School. T h e  s tu den t thus uses the sum m er period  to  m eet, 
in  w hole o r in  part, the requ irem en ts  of six sem ester hou rs fo r the 
Special P rob lem  (G radu ate  School of N u tritio n  710). (See p. 25.)
T o  receive cred it fo r sum m er courses a n d /o r  research, studen ts  m ust 
com plete official reg istra tion  using form s provided  by the  Office of the 
R eg istrar an d  ad m inistered  by the Office of th e  Sum m er Session. T h e  
ra te  of tu itio n  is S65 pe r cred it hou r; the G eneral Fee is S5 pe r week.
T U I T I O N  A N D  FEES
R E G IS T R A T IO N  FEE. A reg istration  fee of S35 m ust be m ade by 
every ap p lican t accepted for adm ission unless the can d ida te  has 
previously m atricu la ted  as a s tu d en t a t C ornell U niversity. A check 
o r m oney o rd er payable to C ornell U niversity  should  be rem itted  to 
the G rad ua te  School, Sage G rad ua te  C enter, u p o n  notifica tion  of 
acceptance. T h is  fee pays the  m a tricu la tion  fee, chest x-ray fee, an d  
ex am in a tio n  book charge, an d  covers ce rta in  expenses in cu rred  at 
g rad u a tion  if the s tud en t receives a degree. T h e  fees will n o t be 
re fu n d ed  to any cand ida te  w ho w ithdraw s his ap p lica tio n  a fte r May
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22, o r a fte r tw enty days follow ing his adm ission approval. T h is  fee is no t 
covered by U niversity  fellowships, scholarships o r assistantships.
T U IT IO N . T h e  tu itio n  for studen ts registered in  the G rad u ate  School 
of N u tritio n  is $200 per term  payable at the beg inn ing  of each term . 
C erta in  assistantships carry a w aiver of tu ition .
G E N E R A L  FEE. A G eneral Fee of $287.50 a term  payable a t  the be­
g inn in g  of each term  is requ ired  of each reg is tran t of the G rad u ate  
School of N u tritio n . T h e  G eneral Fee co n trib u tes tow ard the  services 
supplied  by the libraries, G a n n e tt C linic, Sage Infirm ary, and  the 
s tu den t un io n  in  W illard  S traigh t H all, an d  pays a po rtio n  of the  ex tra  
cost of laboratory  courses an d  general ad m inistra tion .
SU M M ER  SESSION FEE. All studen ts of the G rad ua te  School of 
N u tritio n  who a tten d  classes o r do  research in  the Sum m er Session m ust 
register bo th  in  the G rad u ate  School an d  in  the Sum m er Session to 
receive credit. R egistration  form s are prov ided  by the Office of the 
R egistrar an d  adm inistered  by the Office of the  Sum m er Session. T h e  
ra te  of tu itio n  is $65 pe r cred it hou r; the G eneral Fee is $5 pe r week.
IN  A B SE N T IA . A g rad u ate  s tu den t registered in  absentia  m ust pay a 
fee of $35 each term .
L IM IT E D  REFU N D S. L im ited  refunds of the G eneral Fee an d  tu itio n  
will be m ade to  studen ts who w ithdraw  from  the  U niversity  p rio r  to 
com pletion  of a term , for reasons accepted as satisfactory. S tuden ts who 
w ithdraw  are charged tu itio n  an d  the G eneral Fee at a ra te  of 10 per 
cent for each week o r fraction  of a week from  reg istra tion  to  the  effective 
da te  of w ithdraw al. How ever, the re fu n d  will be m ade according to  the 
nu m ber of in struction al days elapsed if a s tu den t leaves for one of the 
follow ing reasons: com pletion  of degree requirem ents, m ilitary  service, 
o r on  recom m endation  of U niversity  h ea lth  services. A s tu d en t arranges 
for w ithdraw al a t the G rad ua te  School Office. N o charge is m ade if the 
s tu den t w ithdraw s w ith in  six days of reg istration . N o p a rt of the  Regis­
tra tio n  Fee is refundable.
T h e  a m o un t, tim e and m anner o f paym en t o f tu itio n , fees or other  
charges may be changed by the Board of T rustees at any tim e w ith o u t  
previous notice.
A SS IS T A N T S H IP S  A N D  T R A I N E E S H I P S
A nu m ber of assistantships an d  traineesh ips are available in  the  School’s 
research program s, an d  any s tuden t ad m itted  to  the School m ay apply  
in  w riting  to  the secretary, G rad u ate  School of N u tritio n , fo r this type 
of financial aid  (no special ap p lica tio n  form  is provided). T h e  term  of 
an d  stipend  for each ap p o in tm en t are de term ined  on an  ind iv idual 
basis after the studen t has been accepted by the  G rad u a te  School. For 
S eptem ber ap po in tm en ts , ap p licatio ns should be m ade by M arch 1, and 
an nouncem ent of ap p o in tm en ts  will be m ade on  o r ab ou t A pril 1.
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Traineeships in Public Health
S tudents in te rested  in  p rep a rin g  for positions as pub lic  hea lth  n u tr i t io n ­
ists m ay apply  for pub lic  h ea lth  tra ineesh ip  aw ards from  the U n ited  
States Pub lic H e a lth  Service. A pp lican ts  m ay secure ap p lica tio n  forms 
a n d  ad d itio n a l in fo rm atio n  from  any of the  reg ional m edical direc tors 
o f the U n ited  States P ub lic  H e a lth  Service o r from :
C hief
H ealth  M anpow er G ran ts  B ranch
D ivision of H ea lth  M anpow er E duca tiona l Services
B ureau of H e a lth  Professions, E duca tion  an d  M anpow er T ra in in g
Pub lic H e a lth  Service
D ep artm en t of H ealth , E ducation , an d  W elfare 
Bethesda, M ary land  20014
A DVISO RY SERVICE F O R  C O R N E L L  
U N D E R G R A D U A T E S
A n un d erg rad u a te  in  the College of A gricu ltu re, Arts an d  Sciences, or 
H u m an  Ecology w ho is in terested  in  g radu ate  work in  n u tr itio n  may 
o b ta in  gu idance in  p la n n in g  his u n d erg rad u a te  cu rricu lum  from  m em ­
bers o f the faculty of the G rad u ate  School of N u tritio n . Courses are 
selected by the adviser to provide the  un d erg rad u a te  w ith  the  best back­
g ro un d  for co n tin u in g  in  a M aster’s degree p rogram  in  his chosen area 
of specialization in  n u tr itio n . O nly in  this way can some studen ts com ­
p le te  the  M.N.S. o r M.F.S. degree w ith  the  m in im um  residence re ­
q u irem en t of two un its  of residence.
H E A L T H  SERVICES A N D  M E D IC A L  C ARE
H ealth  services an d  m edical care for s tuden ts are cen tered  in  two C or­
nell facilities: the G an n e tt M edical C lin ic (ou t-patien t d ep artm en t) an d  
the  Sage Infirm ary. S tudents are en titled  to u n lim ited  visits a t the  C lin ic 
(ap po in tm en ts  w ith  in d iv id ual doctors a t the C lin ic m ay be m ade, if 
desired, by calling  o r com ing in  person; an  acutely ill s tu den t w ill be 
seen p rom ptly  w hether he has an  a p p o in tm e n t o r not). S tudents are 
also en titled  to lab oratory  an d  x-ray ex am ina tions ind ica ted  fo r d iag­
nosis an d  trea tm en t, hosp ita lization  in  the Sage Infirm ary w ith  m edical 
care for a  m axim um  of fourteen  days each term , an d  em ergency surgical 
care. T h e  cost of these services is covered in  the G eneral Fee.
O n  a vo lu n tary  basis, insurance is available to  sup p lem en t the services 
p rov ided  by the G eneral Fee. For fu rth e r  details, inc lud ing  charges for 
special services, see the  A n n o u n cem en t o f G eneral In fo rm a tio n . If, in  the 
op in ion  o f the  U niversity  au thorities, the s tu d en t's  hea lth  m akes it 
unw ise for h im  to rem ain  in  the  U niversity, he m ay be req u ired  to 
w ithdraw .
GRADUATE HOUSING 29
If  a s tu den t prefers to  consu lt a p riva te  physician ra th e r  th a n  go to 
the C linic, o r to  have the services of a p rivate  doctor w hile a p a tie n t in  
the Infirm ary, he m ust bear the cost of these services.
G R A D U A T E  H O U S I N G
D O R M IT O R Y  A C C O M M O D A T IO N S. T h e  Sage G rad u a te  C en ter 
provides dorm ito ry  housing  for ap prox im ate ly  190 m en an d  wom en. 
S ituated  in  the cen ter of the  cam pus, it is conven ien t to all colleges. 
T h e  G rad ua te  C en ter is available fo r use by all g radu a te  s tuden ts and  
faculty an d  contains a cafeteria seating  200, study room s, an d  lounges. 
In  ad d itio n  to  the Sage G rad ua te  C enter, C ascadilla H a ll accom m odates 
ap proxim ate ly  155 g rad u a te  m en an d  wom en. A pplications for do rm i­
tory accom m odations may be o b ta in ed  any tim e after Jan u a ry  1 for 
the com ing academ ic year by w riting  to  the D ep artm en t of H ousing  
an d  D in ing  Services, 223 Day H all.
FAM ILY A C C O M M O D A T IO N S. T h e  U niversity, th ro ug h  the D e­
p a rtm en t of H ousing  an d  D in in g  Services, has th ree  ap a rtm en t develop­
m ents for m arried  s tuden ts an d  the ir fam ilies. T h ey  are C ornell Q u ar­
ters, P leasan t G rove A partm ents, an d  H asbrouck A p artm ents, w ith  
to ta l housing for ab ou t 400 fam ilies. A ll ap artm en ts  are unfu rn ished . 
For fu rth e r in fo rm atio n  an d  applica tion , w rite  the D ep artm en t of 
H ousing  an d  D in ing  Services, 223 Day H all.
OFF-CAM PUS H O U S IN G . T o  assist students, bo th  m arried  an d  single, 
to secure ad equate  housing, the  D ep artm en t of H o usin g  an d  D in ing  
Services an d  the Office of the  D ean of S tuden ts provide in form ation . 
In fo rm ation  on  housing currently available  is posted for convenience 
in  the D ep artm en t of H ousing  an d  D in in g  Services, 223 Day H all. 
Because changes in  cu rren tly  available ap artm en ts  occur daily, it is n o t 
practical to  p rep are  lists. If a t all possible, a s tud en t should p lan  to 
visit Ithaca  well in  advance of residence to  ob ta in  suitable quarters.

KEY TO THE CAMPUS MAP ON THE FOLLOWING PAGES
A fricana Studies 8c Research Ctr. (320 
W ait Ave.) D2 
Agronomy Field Bldg. J4 
A lum ni Fields F5
A lum ni House D3, offices, A lu m n i News 
A nnouncem ents d istrib u tio n  (Research 
Park , Bldg. 7) H2 
Artificial Breeders G7 
Azalea (Rockwell) G arden D5 
Bacon Cage E6, athletics 
Bailey H all D4, aud ito rium  
Baker Lab. D3, chem istry 
Bard H all C6, m aterials science 8c eng i­
neering 
Barnes H all C5
Barton H all D5, gym nasium , lost 8c 
found, m ilitary  train ing , safety 8c se­
curity  division 
Beebe Lake EF3-4 
Big Red Barn D4, a lum ni ctr.
B lauvelt M em orial Lab. GH5, entomology 
Bradfield H all F5, m eteorology, m icro­
clim ate investigations (U.S.D.A. Soil 
8c W ater Conservation Research), soil 
testing
Bruckner Lab. F4, pou ltry  biology re ­
search
B uild ing Care, Division of (100 Ju d d  
Falls R d.) G4 
Bus G arage (Rt. 366) J6 
Caldwell H all E4 
Campus Store C5Career, Summer Plans, 8c Placem ent Ctr.
(14 East Ave.) D5 C arpenter H all C6, engineering adm in. 8c 
library
Chem istry Research Bldg. (wing of Baker 
Lab.) D3
Clark H all D4, app lied  physics; cell phys­
iology, grow th, and developm ent; 
engineering physics; m aterials science 
ctr.; physics; science, society, 8c tech­
nology
Collyer boat house, Cayuga Lake In let 
C om m unication Arts m ailing  room  (R e­
search Park, Bldg. 7) H2 
Comstock Hall E4, entom ology 8c lim ­
nologyC onstruction, D ept, of (104 M aple Ave.) 
E7Crescent E6, football stadium  
Dairy C afeteria (Stocking H all) G5 
Day H all C5, U niversity adm in. 8c services 
Dyce H oneybee Lab. (Freese R d.) H2 Emerson H all F4, agronom y, p lan t b reed ­
ing  8c biom etry, seed cooperatives 
Fernow H all F4, conservation, U.S. Gov­
ernm ent B ureau of Sport Fisheries 
and W ildlife 
F ilte r P lan t J4 
Fishery Lab. H7
Food 8c L aundry Services (M aple Ave.) F7
Foundry C3, arch, studio
Franklin  H all C3, a rt, Asian studies
G annett M edical C linic C5
Gardens D5, E5, H J5, J3
Golden N em atode Lab. 8c Greenhouse H5
G oldwin Sm ith H all C4, a rts 8c sciences 
adm in., Classics, com parative lit., 
economics, English, freshm an h u ­
m anities, G erm an lit., history of a rt, 
philosophy, Rom ance studies, R u s­
sian lit., Semitic languages 8c lite ra ­
tures, six-year Ph.D.
G olf course H2 (see also Moakley House) 
G raphic  A rts Services G6, addressograph 
8c m ailing , coordinator of m ail, p rin t 
shop
Greenhouses E5, H4 G rum m an H all D6, aero, engineering 
G rum m an Squash Cts. E6 
G uterm an  B ioclim atic Labs. J5 
H igh  Voltage Lab. (909 M itchell St.) H7 
H ollister H all C6, civil engineering, eng i­
neering basic studies, w ater resources 
8c m arine sciences H ousing, studen t (see S tudent residences) 
Hoy Field D6, baseball 
H um phreys Service Bldg. F7 
Ind. 8c L abor R elations Conference Ctr. 
D5Insectary GH 5, entomology 
Ives H all D5, ind. 8: labor relations, sum ­
m er session 8c ex tram ura l courses, 
University personnel office, statistics 
ctr.
“Japes” E3, recreation 
Ju d g in g  Pavilion G5 
Kim ball H all C6, m ateria ls processing 
L angm uir Lab., Research P ark  H2, n e u ­
robiology 8c behavior, com puter serv­
ices, ecology 8c systematics 
L ibrary  T ow er C5
Lincoln H all C4, m usic, thea tre  arts 
Lynah H all E5, ice skating, hockey 
M alott H all D4, business 8c pub lic  a d ­
m in., hospital adm in.
M ann L ibrary  Bldg. F4, ag ricu ltu re  8c 
hum an ecology lib rary , Bailey Hor- 
to rium , finance 8c business (statutory 
colleges), W iegand H erbarium  
McGraw H all C4, anthropology, a rchae­
ology, geological sciences, sociology 
M inns G arden E5
Moakley H ouse H2, golf, recreation 
M orrill H all C4, m odern languages, psy­
chologyM orrison H all H5, anim al science 
N ew m an (Helen) H all E2-3, w om en’s 
phys. ed.New m an Lab. D4, nuclear studies 
Noyes Lodge D3, cafeteria 
Noyes S tudent Ctr. AB5, cafeteria, s tu ­
den t activities 
Observatory (Fuertes) F3, astronomy 
O lin H all C5, app lied  m athem atics ctr., 
chem ical engineering, guidance 8c 
testing c tr., jud icial adm in istra to r, 
reading-study ctr., unclassified s tu ­
dents division 
O lin  L ibrary  (g raduate  8c research) C4-5 
O rnithology Lab. (Sapsucker W oods Rd.) 
H2
[Continued on p. 34]
Behavioral abnormalities resulting from  m alnutrition  early in life are being 
studied by giving rats a variety o f behavioral tests. To analyze this abnormal 
behavior quantitatively, electronic programm ing devices are em ployed to 
program an environm ental event and record the reaction of the animal.
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[Key to m ap, con tin u ed ]
P ark ing  lots: lot A, E l; lo t B, J5; Kite 
H ill lot EF6 
Pesticide Lab. H5
P hillips H all D6, elec. engineering 
P lan t Breeding Field Bldg. J4 
P lan t Science bu ild ing  E4, genetics, d e ­
velopm ent, 8c physiology; floriculture 
8c ornam ental ho rticu ltu re ; p lan t 
pathology; pomology; vegetable crops 
P lan tations office (100 Ju d d  Falls Rd.) G4 
Poisonous P lants (M uenscher) G arden 
H J5
Post Lab. H 4-5, floriculture 
Poultry  Virus Disease Lab. J5 
Professional Skills R oster (104 M aple 
Ave.) E7
R ad ia tion  Biology Lab. (W arren Rd.) H2 
R and  H all D3, in te rna tional studies ctr., 
research in education  c tr., office of 
teacher p repara tion  
Research Park  (Brown Rd.) H2 
Rice H all F5, pou ltry  science 
R id ing  H all & Stables (R t. 366) F6 
R iley-R obb H all G5, agric. engineering, 
farm  electrification council 
R oberts H all E4, agric. adm in ., biol. sci­
ences adm in., com m unication  arts, 
state college fleet, U.S. post office 
substation 
Rockefeller H all D4 
Rose G ardens J3 
Sage Chapel C5
Sage G raduate  Ctr. C5, g raduate  school 
adm in.
Sage Infirm ary (Sage Place; en trance from 
E. Seneca St.) A7 
Savage H all D4, n u tritio n  
Schoellkopf Field & H all E6, athletics 
Schoellkopf (Paul) House E6, d irecto r of 
phys. ed. 8c athletics; visiting  teams 
Sheldon Ct. C7, Research P ark  office, 
U niversity Press o rder dept.; U niver­
sity Publications 
Sibley H all C3, a rch ., a rt, & planning; 
governm ent; history; housing 8c e n ­
vironm ental studies ctr.Society for the  H um anities (300 W ait 
Ave.) D2
Space Sciences Bldg. D4, astronomy, 
radiophysics 8c space research 
Statler H all D5, hotel adm in.
Statler In n  (north  w ing of Statler H all) 
D5, faculty club, hotel 
Stimson H all C5
Stocking H all G5, cafeteria, food science, 
m icrobiology 
Stone H all E4, Dept, of E ducation 
S tudent residences:
A lgonquin  Lodge A6; Baker H alls 
(N orth  and South) B4; Baker Tow er
B4; Balch H alls E2; Boldt H all &
T ow er B4; Cascadilla H all B7; Cay­
uga Lodge A5; Class of ’17 H all B4- 
5; Class of ’26 H all B5; Comstock 
(Anna) H all D2; Cornell Q uarters 
FG7; Dickson H all E2; D onlon H all 
E2; Founders H all B4; H asbrouck 
Apts. G l-2 ; H ughes Law Residence 
C enter B6; Lyon H all B5; M cFaddin 
H all B5; M ennen H all B4; N orth  
Cam pus S tuden t Residences EF1-2; 
P h illips H ouse E l; P leasant Grove 
Apts. F l-2 ; Prospect of W hitby D2; 
R esidential C lub D l; Risley H all D2; 
Sage G rad u ate  Ctr. C5; Sperry H all 
B5; T e llu rid e  Assoc. B5; T h u rsto n  
Ct. BC2; T rip h am m er Cooperative 
D l; U niversity  H alls (2, 3, and 4) 
B4-5; von C ram m  Scholarship H all 
A4; W ait Ave. Cooperative D2; W ar 
M em orial B5; W ari C ooperative D l; 
W aterm arg in  B4; Young Israel B6 
Suspension B ridge C3 
T ay lo r (Anabel) H all C6, in te rfa ith  ctr. 
T ay lo r (M yron) H all C6, law 
T eag le  H all E5, ath letics, m en ’s phys. ed. 
Television Film  C tr., G5 
T h u rs to n  H all C6, theoretical & applied  
mechanics
T oboggan Lodge E3, industria l 8c fire 
safety offices 
T rip h am m er B ridge & Falls, DE3 
T ypew riter & In stru m en t R ep air Division, 
(110 M aple Ave.) E7 
University  Press C2
Upson H all D6, com puter science, ind. 
eng ineering  & operations research, 
m echanical engineering, plasm a s tu d ­
ies lab.
U ris L ibrary  (undergraduate) C4-5 
U.S. P lan t, Soil, & N u tritio n  Lab. H5 
Van Rensselaer H all E4, hum an  ecology 
V eterinary College J4-5 
V eterinary V irus Research Lab. G7 
V isitor In fo rm atio n  Ctrs. (Day H all, W il­
lard  S tra igh t H all) C5 
W ard  Lab. of N uclear E ngineering  CD6, 
nuclear science 8c engineering 
W arren  H all E4, agric. econ., biom etrics 
un it, ru ra l sociology 
W einhold  Chilled W ater P lan t E3 
W H CU-A M -FM  (212 E. State St.) A7 
W hite  H all C4, m athem atics 
W hite  M useum  of A rt D4 
W illard  S tra ight H all C5, d in ing , studen t 
activities 
W ilson Synchrotron FG6 
W ing H all G5, biochem istry 8c m olecular 
biology
DESCRIPTION OF COURSES
T he following list of courses includes both those specified previously as 
required  for the degrees offered and some of those from which the student 
may select electives, w ith the approval of his faculty adviser, in accordance 
with his specific field of interest.
T h e  inform ation in parentheses following the name of the course refers 
to the departm ent or the division in which the course is given, and the 
course num ber. In  registering for any course, list the course num ber and the 
departm ent or division, ra th er than  the nam e of the course. T h e  times and 
rooms for courses are not always available at p rin ting . T o  obtain course 
times and rooms the student should consult the specific departm ental office, 
the individual Announcem ents issued by the colleges concerned, or the 
Cornell University Course and Room Roster available at registration. In fo r­
m ation in brackets indicates th a t the course is not given in 1970-71.
T he courses are grouped as follows:
N U T R IT IO N : General
H um an N utrition  
Animal N utrition  
BIOCHEM ISTRY, CHEM ISTRY, AND PHYSICS 
PHYSIOLOGY AND PHYSICAL BIOLOGY 
M ATHEM ATICS, STATISTICS, AND RESEARCH DESIGN 
FOOD SCIENCE AND MICROBIOLOGY 
SOCIAL SCIENCES: Economics and Food M arketing 
Sociology and A nthropology 
Education and Public H ealth  
SEMINARS: N utrition
Biochemistry 
O ther Seminars
N U T R I T I O N
In this area some courses are m ore oriented toward hum an n u trition  and 
others are m ore oriented  toward anim al n u trition . A lthough courses based 
on experim ental anim al n u trition  are often fundam ental to a knowledge of 
hum an nutrition , a clear-cut distinction is not im plied in the following course 
groupings.
G E N ER A L
GENERAL N U T R IT IO N  
(G raduate School of N utrition  620)
Fall. C redit three hours. Prerequisite, permission of the instructor. Lectures, 
M W F 11:15. Savage 130. Professor Lutwak and staff.
T h is course is offered to students whose principal academic train ing  has 
been in a field o ther than nu trition . It is designed to meet their need for 
a basic bu t intensive introduction  to the principles, history, and applications 
of nu trition .
35
36 NU TRITIO N
SPECIAL TOPICS IN  N U T R IT IO N  
(G raduate School of N utrition  660)
T hroughou t the year. M axim um of three credit hours per term . R egistration 
by permission. G raduate School of N u trition  faculty.
Designed for a student who wishes to become well-inform ed in  any specific 
topic he selects which is related directly or indirectly to n u trition . T he 
course may include individual tu to ria l study, experience in research labora­
tories, a lecture series on a special topic selected by a professor o r a group of 
students, an d /o r  selected lectures of a course already offered. Topics can be 
changed so th a t the course may be repeated for credit.
SPECIAL PROBLEM
(G raduate School of N utrition  710)
T hroughou t the year. Six credit hours. R eport of individual problem  under 
the direction of any m em ber of the faculty of the G raduate School of N u­
trition  (See p. 25 for details).
ADVANCED N U T R IT IO N  SERIES
A series of n u trition  courses offered jo in tly  by the D epartm ent of H um an N u ­
trition  and Food, College of H um an Ecology; the D epartm ents of Animal 
Science and of Poultry  Science, College of A griculture; and the G raduate 
School of N utrition . Prerequisites, courses in n u tritio n , physiology, and b io­
chemistry to include interm ediary metabolism ; o r perm ission of the instructor.
T h e  biochemical and physiological bases of digestion, absorption, transport 
and metabolism of nutrients; species differences w here applicable; and h is­
torical as well as current concepts in nu trition .
PR O TEIN S AND AMINO ACIDS 
(H um an N utrition  and Food 501)
Fall. C redit two hours. Lectures, W  F 10:10. Van Rensselaer NG-6. 
Professor M orrison.
LIPIDS AND CARBOHYDRATES 
(Poultry Science 502)
Fall. C redit two hours. Lectures, T  T h  11:15. Rice 300. Associate Professor 
Bensadoun.
N U T R IT IO N A L  ENERGETICS 
(Animal Science 503)
Spring. C redit two hours. Lectures, M W  10:10. M orrison 342.
Professor Reid.
VITAM INS AND ESSENTIAL INO RG AN IC ELEM ENTS 
(Poultry Science 504)
Spring. C redit two hours. Lectures, T  T h  11:15. Rice 201. Professor Scott.
PATHOLOGY OF N U T R IT IO N A L  DISEASES 
(Veterinary Pathology 931)
Spring. C redit three hours. Prerequisites, V eterinary Pathology 630 and 631. 
Lecture and laboratory hours to be arranged. Designed prim arily  for graduate 
students of nu trition . Professor Krook.
H U M A N  N U T R I T I O N
IN TER N A TIO N A L N U T R IT IO N  PROBLEMS, POLICY, AND PROGRAMS 
(G raduate School of N utrition  580)
N U TR ITIO N  37
Fall. C redit three hours. Registration by permission. Lectures, T  T h  11:15- 
12:45. Savage 130. Professor Latham.
A review of food and n u trition  problems, policy and programs especially as 
they relate to developing countries. Emphasis is placed on the need to 
coordinate the efforts of various governm ent m inistries or departm ents in ­
cluding those of agriculture, education, economics, health  and com m unity 
developm ent. Among topics discussed are p lanning and evaluation of applied 
nu trition  programs; education and train ing  in n u trition ; the im portance of 
social and cultural factors; methods of increasing the use of protein-rich foods; 
assessment of n u tritional status; the role of FAO, W H O , UNICEF and o ther 
agencies; action in case of famine; the integration of n u trition  w ith o ther 
projects of disease control in developing countries.
CLINICAL AND PUBLIC H EA LTH  N U T R IT IO N  
(G raduate School of N utrition  650)
Spring. C redit three hours. Prerequisites, a course in nu trition , in physiology, 
and in biochemistry. Registration by permission of the instructor. For 
graduate students only. Lectures to be arranged. Professor C. M. Young and 
Assistant Professor Roe.
Designed to familiarize the student with some of the applications of n u ­
trition  to clinical and public health  problems.
M ATERNAL AND CHILD N U T R IT IO N  
(Hum an N utrition  and Food 222)
Fall and spring. C redit three hours. Prerequisite, H um an N utrition  and Food 
115A. H um an n u trition  and food majors electing this course m ust do so 
before taking H um an N utrition  and Food 332. Lectures and discussion, M W 
F 1:25. Van Rensselaer NG-6. Associate Professor Newman.
Family n u trition  with special emphasis upon the nu tritional needs of the 
m other and child. Relation of n u tritio n  to physical growth.
PRINCIPLES OF HUM AN N U T R IT IO N  
(Hum an N utrition  and Food 332)
Spring. Credit three hours. Prerequisites, H um an N utrition  and Food 115A 
and a college course in biochemistry and in physiology. Lccture-discussion, 
T  T h  9:05-10:30. Van Rensselaer 339. Associate Professor Newman.
Principles of n u trition  as they relate to energy metabolism , proteins, fats, 
minerals, and vitamins. Use of professional litera tu re  to acquaint the student 
with considerations involved in the application of n u trition  inform ation to 
hum an n u trition  problems, to illustrate m ethods used in studying nu trition , 
and to provide experience in in te rpreta tion  of scientific reports.
N U T R IT IO N  AND DISEASE 
(H um an N utrition  and Food 441)
Spring. C redit three hours. Prerequisite, H um an N utrition  and Food 332 or 
equivalent. Discussion, M W  F 9:05. Van Rensselaer NG-31. Associate P ro­
fessor Rivers.
Study of the physiological and biochemical anomalies in certain diseases 
and the principles underlying nu tritional therapy. Independent survey of the 
technical litera tu re in this field.
COM MUNITY N U T R IT IO N  AND H EA LTH  
(Hum an N utrition  and Food 445)
Fall. C redit three hours. Prerequisite, H um an N utrition  and Food 246 and 
332 or permission of the instructor. Lecture, W  F 1:25. Laboratory or held 
work, M 1:25-4:25. Associate Professor Rivers.
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Study of biological and environm ental dimensions of hum an nu tritional 
problems in  contem porary society; and application of basic concepts of food 
and n u tritio n  to the im provem ent of m an ’s health , evaluation of federal, 
state, and com m unity programs focused on im proving m an’s nu trition . 
Laboratory work includes (a) developing m aterials for field studies and 
evaluation, and (b) projects and field trips in nearby communities. Field 
experiences will be selected and developed to expose students to  food and 
n u trition  problems of m an over his en tire  life span from infancy to old age.
N U T R IT IO N  AND G R O W TH  
(H um an N utrition  and Food 512)
Fall. C redit two hours. Prerequisite, H um an N utrition  and Food 332 or 
permission of instructor. Signature of instructor required  for undergraduate 
students. Lectures, W  F 9:05. Van Rensselaer NG-5. Associate Professor 
Newman.
Aspects of hum an physical and chemical growth of particular interest to 
nutritionists. Survey of methodology; comparison of individual growth p a t­
terns of selected body dimensions w ith group patterns; consideration of some 
of the variables, including diet, which influence growth.
READINGS IN N U T R IT IO N  
(H um an N utrition  and Food 514)
Spring. C redit three hours. Prerequisite, H um an N u trition  and Food 332 or 
equivalent. Lectures, T  T h  11:15 and an additional hour to be arranged. 
Assistant Professor Snook.
Critical review of litera ture on selected topics in the field of nu trition . 
Emphasis on hum an nutrition . Topics are changed each term  so the course 
may be repeated for credit w ith permission of the instructor.
RESEARCH M ETHODS IN HUM AN M ETABOLIC STUDIES 
(H um an N utrition  and Food 524)
Spring. C redit three hours. Prerequisites, H um an N utrition  and Food 332 or 
equivalent, laboratory experience in biochemistry or quantitative analysis, 
and permission of the instructor. Lecture and laboratory, T  T h  2A:25. Van 
Rensselaer 353. Associate Professor Schwartz and faculty.
Principles of hum an m etabolic research; experim ental design of hum an 
studies; dietary considerations; m ethods of collecting and analyzing biological 
m aterial; and evaluation. Laboratory will include p lanning and m anagem ent 
of a m etabolic study, collection and the appropria te  analysis of blood, urine, 
and feces.
A N IM A L  N U T R I T I O N
PRINCIPLES OF ANIMAL N U T R IT IO N  
(Animal Science 410)
Fall. C redit three or four hours. Prerequisites, a course in hum an or veterinary 
physiology and a course in organic chemistry or biochemistry or permission 
of instructor. Lectures, M W F 10:10. Laboratory, optional, hours to be 
arranged. M orrison 342. Professor Loosli, Associate Professor Nesheim, and 
Assistant Professor Hintz.
T he chemistry and physiology of n u trition  and the com parative nutritive 
requirem ents of m aintenance, growth, reproduction, egg production, and 
lactation.
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SPECIAL TOPICS IN ANIMAL N U T R IT IO N  
(Animal Science 510)
Fall. C redit one hour. Registration by permission. Lectures, to be arranged. 
M orrison 342. Professor S. E. Smith and staff.
A discussion of selected advanced topics in anim al nutrition .
LABORATORY W ORK IN ANIMAL N U T R IT IO N  
(Animal Science 511)
Fall. C redit three hours. Prerequisites, quantitative analysis and Animal 
Science 410 or its equivalent, or permission of the instructor. Lectures, M W  F 
2-4:25. M orrison 342 and 443. Professor W arner.
Each student engages in a series of short research projects with experi­
m ental anim als, such as rats, rabbits, and sheep. Both classical and m odern 
techniques of anim al experim entation are considered. T he applications of 
biochemical m ethods to the solution of anim al n u trition  problems are stressed.
B IO C H E M IST R Y ,  C H E M IS T R Y ,  A N D  PHYSICS
PRINCIPLES OF BIOCHEM ISTRY, LECTURES 
(Biological Sciences 431)
Fall and spring. C redit four hours per term. Prerequisite, Organic Chemistry 
353-355 or the equivalent. Fall term  lectures, M 8, M orrison 146; T  T h  S 8, 
Ives 120. Professor Daniel. Spring term  lectures, M W F 10:10 and discussion 
period to be arranged. Assistant Professor Edelstein.
A basic course dealing with the chemistry of biological substances and their 
transform ations in living organisms.
PRINCIPLES OF BIOCHEM ISTRY. LABORATORY 
(Biological Sciences 432)
Spring. C redit three hours. Prerequisite, quantitative analysis or permission 
of the instructor, Biological Sciences 431 or 532 may be taken concurrently. 
Laboratory section A, M W 2-4:25. W ing 106. Discussion period, M 1:25. 
Riley-Robb 105. Laboratory section B, T  T h  2-4:25. W ing 106. Discussion 
period T  1:25. Section B is designed prim arily  for students who have had 
previous biochemical laboratory experience. Prelim inary exam inations will 
be held. Associate Professor Neal: section A, and Assistant Professor Fessenden- 
Raden: section B.
Laboratory practice w ith biochemical substances and experim ents designed 
to illustrate basic biochemical principles and techniques.
[BIOCHEMISTRY OF T H E  VITAMINS]
(Biological Sciences 530)
Spring. Credit two hours. Prerequisites, Chemistry 353-355 and Biological 
Sciences 431 or their equivalents. Lectures, T  T h  10:10. Savage 100. Professor 
Daniel. Offered in alternate years. Not offered in 1971.
T he chemical and biochemical aspects of the vitamins.
IN TERM ED IA TE BIOCHEMISTRY, LECTURES 
(Biological Sciences 531-532)
Fall and spring. Credit four hours per term . Prerequisites, Chemistry 358, 
Biological Sciences 431, or consent of the instructor. Physical Chemistry 
desirable. Lectures, M W F S 9:05. Riley-Robb 125.
T he m ajor areas of biochemistry will be covered in some detail. T his
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course is appropria te  for students who have previously had  a one-semester 
introductory biochemistry course. Fall semester: proteins, enzymes and the 
nature of enzymatic catalysis; carbohydrate metabolism ; nitrogen metabolism. 
Assistant Professor Calvo and staff. Spring semester: energetics; lip id  m etabo­
lism; biosynthesis of inform ational macromolecules. Associate Professor G uil­
lory and staff.
IN TER M ED IA TE BIOCHEM ISTRY, LABORATORY 
(Biological Sciences 533)
Fall. C redit three hours. Prerequisites, Chem istry 358 and Chemistry 288 or 
390. M ust be taken w ith or following Biological Sciences 531. Laboratory, 
T  or T h  9:05-4:25. W ing 107. One discussion period to be arranged. Professor 
Nelson and Assistant Professors McCarty and W harton.
T h e  first m eeting for both  sections will be held on the first Tuesday of the 
fall term  at 9:05. Selected experim ents on carbohydrates, proteins, am ino 
acids, and metabolism (cellular particulates, kinetics, general enzymology) 
will be given to illustrate basic biochemical principles. T h e  course will 
emphasize the quantitative aspects ra th er than  qualitative identification.
ADVANCED BIOCHEM ISTRY SERIES
T hroughou t the year. Lectures and seminars on specialized topics. C redit 
one h our per topic. Prerequisite, Biological Sciences 532 or consent of the 
instructor. May be repeated for credit. In  the lecture courses a term  paper 
is generally required.
LIPIDS AND MEMBRANES 
(Biological Sciences 633)
Fall. First four and one-half weeks of term . Lectures, T  T h  9:05. Savage 100. 
Professor Zilversmit.
ENZYMES AND COENZYMES 
(Biological Sciences 635)
Fall. M iddle four and  one-half weeks of term . Lectures, T  T h  9:05. Savage 
100. First m eeting T hursday, October 15. Professor McCormick.
MECHANISM OF ENZYME ACTION 
(Biological Sciences 637)
Fall. Last four and one-half weeks of term . Seminar, T  T h  9:05. Savage 100. 
First m eeting Tuesday, November 17. Professor Gibson.
NUCLEIC ACIDS 
(Biological Sciences 634)
Spring. First four and one-half weeks of term . Lectures, T  T h  9:05. Savage 
100. Professor Heppel.
PR O TEIN  SYNTHESIS 
(Biological Sciences 636)
Spring. M iddle four and one-half weeks of term . Lectures, T  T h  9:05. 
Savage 100. First m eeting Thursday, M arch 4. Assistant Professor Wilson.
STR U C TU R E AND FU N CTIO N  OF PROTEIN S 
(Biological Sciences 638)
Spring. Last four and one-half weeks of term . Seminar, T  T h  9:05. Savage 
100. First m eeting Tuesday, A pril 6. Professor Hess.
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BIOCHEM ISTRY OF G ASTRO IN TESTIN A L FERM EN TA TIO N  
(Animal Science 505)
Fall. C redit two hours. Prerequisites, quantitative analysis, Animal Science 
410 and Biological Sciences 431, or permission of the instructor. Lectures, to 
be arranged. M orrison 342 and 301. Associate Professor Van Soest.
G astrointestinal ferm entations in relation to utilization of cellulosic m a­
terials as food. Chemical com position of plants and factors affecting their 
nutritive value.
IN TRO D U CTO R Y  Q U A N TITA TIV E ANALYSIS 
(Chemistry 236)
Fall and spring. C redit four hours. Prerequisite, Chem istry 108 or advanced 
placem ent in chemistry. Enrollm ent is lim ited. Lectures, T  T h  12:20. L ab­
oratory: fall term , M W  or T  T h  1:25-4:25; spring term , M W  or T  T h  
1:25^4:25, o r F 1:25-4:25 and S 8-11, if w arranted by sufficient registration. 
Prelim inary exam inations may be given in the evening. Professor Morrison 
and assistants.
A study of the fundam ental principles of quan titative chemistry. Laboratory 
experim ents are designed to illustrate basic principles and practice of q u an ti­
tative procedures.
IN TRO D U CTO R Y  PHYSICAL CHEMISTRY
(Chemistry 287-288)
T hroughou t the year. C redit three hours a term. Prerequisites, Chemistry 
108 or 116 and M athem atics 111-112 or consent of the instructor. Chemistry 
287 is prerequisite to 288. Lectures, W  F 9:05. Occasional lectures and 
exam inations, M 9:05. Recitation, M W  or F 1:25. Fall term , Professor 
Albrecht. Spring term , Assistant Professor Fisk and assistants.
A systematic treatm ent of the fundam ental principles of physical chemistry.
IN TRO D U CTO R Y  ORGANIC CHEM ISTRY 
(Chemistry 357-358)
T hroughou t the year. Credit three hours a term . Prerequisite, Chemistry 108 
or 116, or advanced placem ent in chemistry. Chem istry 357 is prerequisite 
to Chem istry 358. Parallel registration in Chemistry 355-356 is recommended. 
Lectures, M W  F 9:05. Scheduled prelim inary exam inations may be held in 
the evening. Professor Meinwald.
A systematic study of the more im portan t classes of carbon compounds, 
reactions of their functional groups, methods of synthesis, relations, and uses.
GENERAL PHYSICS 
(Physics 101-102)
T hroughou t the year. Credit four hours a term . Prerequisite, three years of 
college preparatory  m athem atics. Physics 101 (or 207) is prerequisite to 102. 
Similar to bu t less analytically dem anding then Physics 207-208. Students 
who plan to m ajor in a physical or biological science should preferably elect 
Physics 207-208. (See also Physics 201-202.) D em onstration lectures, M W 
9:05 or 11:15. Two discussion hours per week and a tw o-hour laboratory 
period, on alternate weeks, as assigned. Two prelim inary exam inations will 
be held per term . Professor Greisen, Assistant Professor Delvaille, Associate 
Professor Sievers, Mr. McBreen, and staff.
Basic principles of physics, treated  quantitatively bu t w ithout calculus. 
Topics include m otion, dynamics, conservation laws, kinetic theory, gravi­
tational and electrom agnetic forces and fields, wave m otion and light, re l­
ativity, atom ic physics, structure of m atter, and nuclear physics. H istorical
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and philosophical allusions as tim e perm its. At the level of Fundam ental 
Physics (Second Edition) by O rear, and Theory o f Physics, (1967) by Steven­
son and Moore.
ANALYTICAL M ETHODS 
(Food Science 413)
Spring. C redit four hours. Prerequisites, Food Science 210, one term of either 
organic chemistry or biochemistry. Lectures, T  T h  11:15. Stocking 119. Labo­
ratory, T h  1:25-4:55. Stocking 209. Assistant Professor Sherbon. Offered in 
a lternate years. Offered in 1971.
A study of the analytical m ethods im portan t to the food industry. T he 
emphasis is on understanding the basic analytical chemistry applied in the 
various tests. G eneral topics include sam pling, gravim etric and volum etric 
m ethods, optical m ethods, electrochemistry, and the  use of basic statistics.
[IN STRU M EN TAL METHODS]
(Food Science 512)
Spring. C redit five hours. Prerequisite, Food Science 413 or permission of the 
instructor. Lectures, M W  F 11:15. Stocking 120. Laboratory, M or T  1:25- 
4:55. Stocking 209. Assistant Professor Sherbon. Given in alternate years. 
N ot offered in  1971.
Deals w ith instrum ental m ethods widely used in research and industry. 
T he m ajor emphasis is on chrom atography, spectroscopy, electrophoresis, 
ultracentrifugation, therm al analysis, and the use of com puters. T h e  stress 
will be on the practical use of the m aterial presented.
PHYSIO LOGY A N D  PHYSICAL B IOLOGY
HISTOLOGY: T H E  BIOLOGY OF T H E  TISSUES 
(Biological Sciences 313)
Fall. C redit four hours. Prerequisites, a two-semester introductory  biology 
sequence; com parative anatom y and organic chemistry or biochem istry desir­
able. Lectures, T  T h  11:15. Stimson G -l. Laboratory, T  T h  8-9:55 or 2:30- 
4:25. Stimson 206. Professor W im satt.
A general course dealing w ith the biology of the tissues to provide the 
student w ith a basis for understanding the microscopic and fine structural 
organization of vertebrates and the m ethods of analytic m orphology at the 
cell and tissue levels. T h e  dynamic in terrelations of structure, chemical 
composition, and function in cells and tissues are stressed.
SPECIAL HISTOLOGY: T H E  BIOLOGY OF T H E  ORGANS 
(Biological Sciences 412)
Spring. C redit four hours. Prerequisites, Biological Sciences 313, or consent 
of instructor. Enrollm ent lim ited to eighteen students. Lectures, W  F 9:05. 
Stimson 105. Laboratory, W  F 2-4:25. Stimson 206. Staff. Given in  alternate 
years. Offered in 1970.
A continuation  of Biological Sciences 313. T he microscopic and ultrastruc- 
tu ra l organization of the principal vertebrate organ systems are studied in 
relation to their developm ent, functional in teraction, and special physiological 
roles. Biological Sciences 313 and 412 together present the fundam ental aspects 
of the microscopic and submicroscopic organization of the vertebrate body 
from a physiological perspective. T h e  organization of the course involves 
student partic ipation  in  "lecture-sem inars” and the prosecution of independent
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project work supplem entary to the regular work of the laboratory. T he la tter 
enables students to gain practical experience w ith histological and histo- 
chemical preparative techniques.
GENERAL ANIM AL PHYSIOLOGY, LECTURES 
(Biological Sciences 410)
Spring. C redit three hours. Prerequisites, one year of biology and courses 
in chemistry, organic chemistry, physics, and biochemistry desirable. Lec­
tures, M W  F 10:10. Stimson G-25. Assistant Professor Howland.
T he principles of anim al physiology are developed through consideration 
of the functioning of cells, tissues and organs. Specific topics discussed 
include respiration, metabolism, circulation, excretion, chemical integration, 
muscle contraction, nerve action, and sensory reception.
GENERAL ANIMAL PHYSIOLOGY, LABORATORY 
(Biological Sciences 410A)
Spring. C redit one hour. Prerequisites, Biological Sciences 413 or equivalent 
must be taken concurrently. Lecture W 2, alternate weeks only. Stimson G-25. 
Laboratory, T  8-11 or M T  T h  or F 1:25-4:25, alternate weeks. Stimson 306. 
Assistant Professor Howland.
Students are introduced to basic techniques utilized in the study of the 
physiology of anim al tissues. Experim ents cover topics dealing with respira­
tion, properties of muscle, circulation, activity of nerves, and osmotic 
phenom ena.
MAMMALIAN PHYSIOLOGY 
(Biological Sciences 414)
Spring. C redit six hours. Registration by permission. Prerequisite, a year of 
biological sciences. Courses in biochemistry, histology, and gross anatom y 
desirable. Lectures, M W F 8. M orrison 167. Discussion, S 10:10. Morrison 
167. Laboratory, M or W  1:25. M orrison 174. Professors Gasteiger, Hansel, and 
Visek (in charge), and Associate Professor Bensadoun.
A general course in m am m alian physiology including circulation, respiration, 
digestion, metabolism, renal function, endocrinology, and the nervous system.
EXPERIM EN TA L ENDOCRINOLOGY 
(Biological Sciences 513)
Fall. C redit two or three hours. Prim arily for graduate students, open to 
undergraduates for two credits. Prerequisites, a year of zoology or its equiva­
lent, organic chemistry, physiology, and consent of instructor. Lectures, 
M F 11:15. Stimson G -l. Laboratory, M or F 2-4:25. Stimson 306. Professor 
Leonard.
Lectures on the anatom y and physiology of the vertebrate endocrine glands, 
g landular interrelationships, mechanisms of horm one action, chemical and 
physiological properties of the hormones, assay methods. Laboratory includes 
small anim al surgery, m icrotechnique, illustrative experim ents on the 
effects of hormones.
FUNDAMENTALS OF ENDOCRINOLOGY 
(Animal Science 427)
Fall. C redit four hours. Prerequisite, a course in hum an or veterinary physi­
ology, or by permission. Lectures, T  T h  S 10:10. Morrison 167. Laboratory 
to be arranged. Professor Hansel.
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A general course in the physiology of the endocrine glands, and the roles 
played by each horm one in  the regulation of norm al body processes. T h e  
laboratory work consists of a series of projects designed to illustrate the basic 
principles of endocrinology and their applications to m ore efficient production 
in all classes of livestock.
PHYSIOLOGY 
(Veterinary Physiology 917)
Spring. C redit three hours. Prerequisites, V eterinary Physiology 510, V eterin­
ary Anatomy 501 and 502, or V eterinary Anatomy 900 or Biological Sciences 
311 and 433. Lectures, T  T h  F 8. Professors Bergman, Sellers, Stevens; Associ­
ate Professors Dobson and Nangeroni.
Lectures and dem onstrations on cellular physiology, muscle, nervous system, 
digestive system, u rine secretion, blood, and lymph.
PHYSIOLOGY 
(Veterinary Physiology 918)
Fall. C redit three hours. Prerequisite, V eterinary Physiology 511. Lectures, 
T  T h  F 8. Professors Bergman and Sellers.
Lectures and dem onstrations on circulation, respiration, endocrine organs, 
tem perature regulation, and reproduction.
RADIOISOTOPES IN BIOLOGICAL RESEARCH: PRINCIPLES AND
PRACTICE
(Veterinary Physical Biology 921)
Spring. C redit four hours. Lectures, T  T h  11:05I Laboratory, M T  or W 1:30- 
5. Prerequisites, a course in quan titative chemistry and permission of in ­
structor. Professor Lengem ann and staff.
Lectures, dem onstrations, and laboratory on the fundam entals of atom ic 
energy procedures and applications to biological research.
BIOLOGICAL EFFECTS OF RA DIA TION  
(Veterinary Physical Biology 922)
Fall. C redit two hours. Lectures, T  T h  10:10. Laboratory, T h  1:30-4:25. 
Assistant Professor Casarett.
Lectures and dem onstration on radiation  physics, radiation  chemistry, 
radiation  effects at the cellular level, radiation  effects in  m ulticellu lar organ­
isms, genetic effects of radiation , and  radioprotective and radiom im etic 
substances.
[BIOLOGICAL MEMBRANES AND N U T R IE N T  TRANSFER]
(Veterinary Physical Biology 923)
Spring. C redit two hours. Prerequisites, anim al or p lan t physiology, q u an ­
titative and organic chemistry, physics, and  consent of instructor. Cellular 
physiology and elem entary physical chemistry desirable. T im e and place to 
be arranged. Professor W asserman. Offered in a lternate years. Not offered 
in 1971.
An in troduction  to elem entary biophysical properties of biological m em ­
branes, theoretical aspects or perm eability and transport, and mechanism of 
transfer of inorganic and organic substances across intestine, placenta, kidney, 
erythrocytes, bacteria, and o ther biological systems.
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M A T H E M A T I C S ,  S T A T IS T I C S ,  A N D  RESEARCH  
DESIGN
CALCULUS 
(M athematics 111)
E ither term . Credit three hours. Prerequisite, three years of high school 
mathem atics, including trigonom etry. Lectures, fall term : M W  11:15, 12:20, 
plus one hour to be arranged. Lectures, spring term: M W  F 8, 9:05, 10:10; 
T  T h  S 8, 11:15, 12:20.
Plane analytical geometry, differentiation and in tegration of algebraic 
and trigonom etric functions, applications.
CALCULUS 
(Mathematics 112)
E ither term. Credit three hours. Prerequisite, M athem atics 111. Lectures, fall 
term: M W  F 9:05, 10:10; T  T h  S 9:05, 10:10. Lectures, spring term: M W  
11:15, 12:20, plus one hour to be arranged.
D ifferentiation and integration of elem entary transcendental functions, 
the technique of integration, conic sections, polar coordinates, infinite series.
DESIGN OF SURVEY SAMPLES 
(Economic and Social Statistics 310)
Spring. Credit three hours. Prerequisite, one term of statistics.
Application of statistical m ethods to the sam pling of hum an populations. 
A thorough treatm ent of the concepts and problems of sample design with 
respect to cost, procedures of estim ation, and m easurem ent of sam pling error. 
Analysis of nonsam pling errors and their effects on survey results (e.g., in te r­
viewer bias and response error). Illustrative m aterials will be draw n from the 
fields of m arket research, attitude and opinion research, and the like.
CO M PU TER TECHN IQ U ES FOR STATISTICS AND BIOLOGY 
(Statistics and Biometry 407)
Fall. C redit two hours. Prerequisite or corequisite, an introductory course in 
statistics. Lecture, M 11:15. Bradfield 101. Laboratory, M 2. W arren 160. 
Associate Professor Searle.
Introduction  to uses of com puters in statistics: calculation of elem entary 
statistical analyses, techniques of sam pling and sim ulation, and availability 
of library programs. CUPL, the Cornell University Program m ing Language, 
will be taught and used for problem  solving; use may also be made of some 
library programs.
STATISTICAL M ETHODS I 
(Statistics and Biometry 510)
Fall. Credit four hours. Prerequisite, graduate standing or permission of 
instructor. Lectures, T  T h  S 10:10. P lant Science 233. Laboratory to be 
arranged. Exam inations will b e  held a t 7:30 p .m . on Thursday evenings. 
Assistant Professor U rquhart.
T he d istributions of statistics encountered in biological fields and others 
are considered from the point of view of elem entary probability  notions 
and by sam pling from known population. T h e  results, with principles of 
experim entation, are applied to the conduct of experim ents and in terpreta tion  
of results. Topics include point and interval estim ation, tests of hypotheses 
and of significance, the treatm ent of discrete data, m ethods involving rank 
sum procedures, the consideration of norm al populations, the one-way analysis 
of variance and simple linear regression. Emphasis is placed on basic sta­
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tistical principles, criteria for selection of statistical techniques and the 
application of these techniques to a wide variety of biological situations.
STA TISTICA L M ETHODS II 
(Statistics and Biometry 511)
Spring. C redit four hours. Prerequisite, Statistics and Biometry 510 or the 
equivalent. Lectures, T  T h  S 10:10. W arren 231. L aboratory to be arranged. 
Exam inations will be held at 7:30 p .m . on T hursday  evenings. Assistant P ro­
fessor U rquhart.
T h e  work of Statistics and Biometry 510 is continued. Topics include 
m ultiple and curvilinear regression, complex analyses of variance and co- 
variance. T h e  analysis of variance discussion considers treatm ent designs, 
single degree of freedom contrasts, the sim pler experim ental designs, sam pling 
errors, fixed, m ixed, and random  models, and the effect of d isproportionate 
num bers. W hen appropriate, the com puter is considered as the reasonable way 
to have calculations done.
ECONOMIC AND SOCIAL STATISTICS 
(Industrial and Labor Relations 510)
Fall and spring. C redit three hours. Professor McCarthy.
A nonm athem atical course for graduate students in  the social studies 
w ithout previous train ing  in statistical m ethod. Emphasis will be placed on 
discussion of technical aspects of statistical analysis and on in itiative in 
selecting and applying statistical m ethods to research problems. T he subjects 
o rdinarily  covered will include analysis of frequency distributions, regression 
and correlation analysis, and selected topics from the area of statistical in te r­
ference.
IN T R O D U C T IO N  T O  CO M PU TER USE 
(Developmental Sociology 540)
Fall and spring. C redit two hours. Prerequisite, one course in statistics. 
Lectures, T  T h  11:15. P lant Science 141. Assistant Professor Eberts.
An in troductory course in  the com puter system at Cornell for the student 
who wishes to use the com puter in his research b u t who does not necessarily 
w ant to become a program m er.
T h e  course is divided in to  two parts. T he first p art is designed to give 
the student a working knowledge of the elem entary aspects of Fortran  IV 
so th a t he will be able to do prelim inary transform ations of his data and 
simple Fortran programs.
T he second p art deals w ith the various “canned” programs which are 
most often used by social scientists. T he student is in troduced to program  
packages such as Michigan, Bimed, and SSP. Instruction will be given on 
runn ing  the program s as well as discussing the differences between them .
RESEARCH DESIGN AND ANALYSIS IN T H E  SOCIAL SCIENCES 
(Consumer Economics and Public Policy 501)
Spring. C redit three hours. Prerequisites, in troductory statistics and permission 
of the instructor. Lectures, W  2:30-4:25. Laboratory to be arranged.
T h e  course is a general in troduction  to the design and analysis of research. 
T h e  emphasis will be on survey research m ethods for social and economic 
studies. A tw o-hour weekly laboratory session will be held in which data 
from a research project in progress will be analyzed to provide experience 
in applying the concepts and techniques developed in lecture sessions.
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RESEARCH DESIGN 
(Developmental Sociology 515)
Fall. C redit three hours. Open to graduate students only. W arren 131. Lec­
tures, T  T h  1:25-2:55.
An in troduction  to the m ethods of social research. Course topics follow 
the m ajor steps in the design and execution of sociological research from the 
definition of the problem  and form ulation of hypotheses to the in te rp re­
tation  of results and preparation  of a final report. Practice exercises are 
assigned each week utilizing data from departm ental projects.
CROSS-CULTURAL RESEARCH M ETHODS 
(Developmental Sociology 516)
Spring. Credit three hours. Prerequisite, Developmental Sociology 515 or 
permission of the instructor. Lectures, W P' 1:25-2:40. W arren 131. Associate 
Professor Young.
T h e  comparative study of large social systems is presented as a new 
research style th a t is especially appropria te  to research in and on developing 
countries. T he field technique of macrosurveys is considered in detail, but 
the uses of available data such as national social accounting, documents, 
ethnographic reports, and aerial photographs are emphasized. Special a tten ­
tion is given to trend studies, the assumptions of m acrostructural analysis, 
rapid, low-cost research procedures, and the mechanics of data archives.
F O O D  SCIENCE A N D  M IC R O B IO L O G Y
DAIRY AND FOOD ENGINEERING 
(Food Science 302)
Fall. C redit four hours. Prerequisites, Physics 101 and 102 or the equivalent 
and Food Science 100. Lectures, M W  F 10:10. Laboratory, M 2-4:25. Stocking 
119. Professor Jordan. Offered in alternate years. Offered in 1970.
[FOOD FROM FERM ENTATIONS]
(Food Science 401)
Fall. C redit five hours. Prerequisite, beginning courses in microbiology and 
organic chemistry or biochemistry are recommended. Lectures and labora­
tories, T  T h  11:15-4:25. Professor Kosikowski and Assistant Professor Ledford. 
Given in alternate years. Not offered in 1970.
[IN TERN A TIO N A L FOOD DEVELOPMENT]
(Food Science 403)
Fall. Credit three hours. Lectures, M W 2-4:25. Professor Kosikowski. Given 
in alternate years. Not offered in 1970.
A study of programs, technical problems, and progress associated with 
developing acceptable food supplies in critical world areas. Proposals for 
increasing world protein resources for the hum an are to be discussed. Special 
attention  is to be directed to the organization, operations, relationships, and 
contributions of U nited Nations, technical agencies, FAO, UNICEF, W HO, 
and governm ental and nongovernm ental organizations in the field.
CHEM ISTRY OF MILK 
(Food Science 404)
Fall. C redit three hours. Prerequisites, qualitative and quantitative analysis 
and organic chemistry. Stocking 120. Assistant Professor Ledford. Offered in 
alternate years. Offered in 1970.
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[FOOD PROTEINS]
(Food Science 501)
Fall. C redit two hours. Lectures, W  F 8. Stocking H all. Assistant Professor 
Sherbon. Given in alternate years. N ot offered in  1970.
T h e  first p art of the course will deal w ith the general properties of p ro ­
teins; structure, p reparation , and reactions. T h e  second part will deal with 
proteins as p art of food systems, occurrence and composition, associations and 
structures, and reactions to processing. Assigned readings, w riting, and exer­
cises will be used to insure the  students obtain  a working knowledge of 
curren t research in the area.
[FOOD CARBOHYDRATES]
(Food Science 502)
Spring. C redit two hours. Prerequisites, Biological Sciences 431 or the 
equivalent. Assistant Professor Hood. Given in a lternate years. N ot offered 
in  1971.
A consideration of the chemistry of carbohydrates in foods including sugars, 
starches, pectins, gums, and cellulose. Emphasis will be placed on their 
origin in raw m aterials and the subsequent changes occurring during  process­
ing and storage.
FOOD LIPIDS 
(Food Science 503)
Fall. C redit two hours. Open to g raduate students. Lectures, W  F 12:20. 
Stocking 119. Assistant Professor Kinsella. Given in even-num bered years. 
Offered in 1970.
T his course covers the disposition of lip id  m aterials in foods and the 
m anner in which lipids influence the chemical and physical a ttribu tes of 
various foods. T h e  effects of production techniques, storage, heating, refrig­
eration and enzymes on food lipids are described, and the chemical m echa­
nisms involved are elucidated. T he im portance of lipids in the form ation 
of food flavors is discussed.
SCIENCE OF FOOD
(H um an N utrition  and Food 446)
Fall. Credit three hours (lectures only) or four hours (with laboratory). 
Prerequisites, H um an N utrition  and Food 246 or equivalent. Students who 
have had lim ited laboratory experience in com parative foods should register 
for four hours. Lectures, T  T h  S 9:05. Van Rensselaer NG-35. Laboratory, 
for students registered for four credit hours, T  2-4:25. Van Rensselaer 358. 
Professor Hester, Assistant Professor Pichel, and Associate Professor Arm- 
bruster.
Scientific principles underlying m odern food theory and practice. T he 
relation to food quality  of (a) the physical and chemical properties of p ro ­
teins, lipids, carbohydrates, leavening agents and pigments; (b) stability 
of colloidal systems; (c) chemical composition and physical structure of 
natu ral and processed foods. Laboratory experim ents designed to illustrate 
the effect of varying ingredients and treatm ents on the quality  characteristics 
of food products.
SCIENCE OF FOOD, LABORATORY 
(H um an N utrition  and Food 447)
Fall. C redit one hour. Prerequisite or parallel, H um an N utrition  and Food 
446. Laboratory, T h  1:25-4:25. Associate Professor A rm bruster.
Laboratory experim ents designed to illustrate (a) the physiochemical be­
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havior of colloidal systems; (b) chemical reactions of some food components; 
(c) effects of tem perature, pH , m oisture, inorganic salts and enzymes on 
physiochemical changes in  n a tu ra l foods, food components, and food 
mixtures.
EX PER IM EN TA L FOOD M ETHODS 
(H um an N utrition  and Food 456)
Spring. C redit three hours. Prerequisite, H um an N utrition  and Food 446. A 
course in statistics and H um an N utrition  and Food 447 are desirable but 
not required. Laboratory, M W  1:25—4:25. Van Rensselaer 358. Associate 
Professor A rm bruster.
SPECIAL PROBLEMS FOR GRADUATE STUDENTS 
(H um an N utrition  and Food 500)
Fall and spring. C redit to be arranged. D epartm ent faculty.
READINGS IN  FOOD 
(H um an N utrition  and Food 516)
Fall. C redit two hours. Prerequisite, H um an N utrition  and Food 446 or 
equivalent. T im e and place to be arranged. Assistant Professor Pichel.
POULTRY M EAT AND EGG TECHNOLOGY 
(Poultry Science 450)
Spring. C redit th ree hours. Prerequisite, Chem istry 355 or its equivalent, 
and Biological Sciences 290. Lectures, T  T h  9:05. Laboratory to be arranged. 
Rice 101. Professor Baker. Given in alternate years. Offered in 1971.
POSTHARVEST PHYSIOLOGY, HANDLING, AND STORAGE OF FR U ITS 
(Pomology 201)
Fall. Credit three hours. Prerequisite, Pomology 101 or 102. Lectures, T  T h  8. 
P lant Science 143B. Laboratory, F 2-4:25. P lant Science 114. Professor Smock.
VEGETABLE CROPS PHYSIOLOGY 
(Vegetable Crops 401)
Fall. C redit four hours. Prerequisites, Vegetable Crops 211 and Biological 
Sciences 240 or their equivalent. Lectures, M W F 11:15. P lant Science 143. 
Laboratory, M 2-4:25. Discussion period to be arranged. Professor Kelly.
HANDLING AND M ARKETIN G  VEGETABLES, ADVANCED COURSE 
(Vegetable Crops 412)
Fall. C redit four hours. Lectures, T  T h  11:15. East Roberts 222. Laboratory, 
T  or W  2-4:25. East Roberts 223. O ne-hour conference to be arranged. 
Professor H artm an.
GENERAL MICROBIOLOGY 
(Biological Sciences 290)
Fall or spring. C redit five hours. Prerequisites, Biological Sciences 101— 
102 or 103-104 and Chemistry 104 or 108 or the equivalent. Lectures, M W  F 
11:15. Stocking 218. Laboratory, M W  2-4:25; T  T h  8-11 or 2^4:25. Stocking 
301 (except spring term , M W  section in Stocking 321). Fall term , Professor 
H. W. Seeley. Spring term , Professor VanDemark.
A study of the basic principles and relationships in the field of m icro­
biology, with fundam entals necessary to fu rther work in the subject. T he 
course offering in the spring term  will provide special emphasis on the 
application of microbiology to hom e economics and agriculture.
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GENERAL MICROBIOLOGY, LECTURES 
(Biological Sciences 290A)
Fall or spring. C redit three hours. Prerequisites, Biological Sciences 101— 
102 o r 103-104 and  Chemistry 104 or 108 or the equivalent. Lectures, M W  F 
11:15. Stocking 218. Fall term , Professor H . W. Seeley. Spring term , P ro­
fessor VanDemark.
T h e  same as the lecture p art of Biological Sciences 290. W ill not serve 
alone as a prerequisite for advanced m icrobiology courses.
GENERAL M ICROBIOLOGY, LABORATORY 
(Biological Sciences 290B)
Fall o r spring. C redit two hours. May be taken only by special permission 
of the instructor. Fall term , Professor H. W . Seeley. Spring term , Professor 
VanDemark.
T h e  same as the laboratory p a rt of Biological Sciences 290.
ADVANCED BACTERIOLOGY, LECTURES 
(Biological Sciences 390A)
Fall. C redit three hours. Prerequisites, organic chemistry and Biological 
Sciences 290 or permission of th e  instructor, and biochemistry. Biochemistry 
may be taken concurrently. Lectures, T  T h  S 9:05. Stocking 119. Associate 
Professor MacDonald.
A study of the com parative physiological and ecological relationships among 
bacteria and some related organisms. A num ber of groups of bacteria will be 
discussed in detail as well as factors which influence their ability to survive 
in nature. In  addition, a num ber of lectures will be devoted to the  history 
of bacteriology and to the theory and developm ent of bacterial classification.
ADVANCED BACTERIOLOGY, LABORATORY 
(Biological Sciences 390B)
Fall. C redit three hours. Prerequisites, concurrent registration in  390A and 
permission of the instructor. Lim ited enrollm ent. Preference given to those 
students p lann ing  to register for Biological Sciences 490B. Laboratory-lecture, 
M 1:25. Discussion, F 9:05. Stocking 321. Associate Professor M acDonald.
T echniques for the isolation, cultivation, and detailed study of selected 
groups of organisms. Some of the more standard  techniques of physiological 
study will be introduced.
DAIRY AND FOOD MICROBIOLOGY 
(Biological Sciences 394)
Spring. C redit four hours. Prerequisite, Biological Sciences 290. Lectures, 
M W  12:20. Stocking 119. Laboratory, M W 2-4:25. Stocking 301. Professor 
Naylor.
T h e  m ajor families of microorganisms of im portance in dairy and food 
science are studied systematically w ith emphasis on the role played by these 
organisms in food preservation, food ferm entation, and public health . T he 
laboratory work includes practice in the use of general and special m ethods 
for m icrobiological testing and control of dairy and food products, as well 
as practice in the isolation and characterization of organisms found in foods.
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ECONOM ICS A N D  FOO D M A R K E T IN G
FOOD ECONOMICS
(G raduate School of N utrition  590)
Spring. C redit three hours. Lectures, M W  F 11:15. Savage 130. Professor Call.
Designed for students who are interested in any aspect of the food 
industry. Emphasis is placed on the economics of food production, processing, 
m arketing, and consum ption. A ttention is given to both  U nited States and 
international food problems in a systematic treatm ent of economic principles 
applicable to the food sector of any economy.
M ARKETING
(A gricultural Economics 240)
Fall or spring. C redit three hours. Lectures, M W  F 11:15. One discussion 
period only, during  the first week of the term , M T  W T h  or F 2:30-4:25 or 
S 9:05-11. W arren 45. Professor D arrah.
A study of how food products are m arketed. Special attention  is given to 
the consum ption of food products, factors th a t affect consum ption, m arket 
channels, operation of different m arketing agencies, storage, transportation, 
packaging, product identification, advertising and prom otion, buying, selling, 
and costs.
A GRICU LTU RA L POLICY 
(Agricultural Economics 351)
Fall. C redit three hours. Two lectures plus one discussion section each week. 
Lectures, T  T h  9:05. W arren 45. Discussion sections, T h  11:15 or 2:30, or 
F 10:10. W arren 260. Professor Robinson.
A review of the history of public policies affecting agriculture in the 
U nited States and an analysis of the economic effects of alternative farm 
policies or programs, either proposed or adopted. Among the topics discussed 
are farm price support and surplus disposal programs, trade policies affecting 
agriculture and farm politics.
FOOD D ISTR IBU TIO N  
(Agricultural Economics 441)
Fall. C redit four hours. Prerequisites, A gricultural Economics 240 and 327. 
Open to juniors, seniors, and graduate students. Lectures, M W  F 10:10 and 
F 2^4:25. W arren 245. Professor Earle.
A study of the structure and the com petitive nature of the food industry. 
Particular atten tion  is given to an analysis of the gross m argin, expenses, 
earnings, and perform ance of food retailers. G overnm ent regulations with 
regard to mergers and buying and selling activities are exam ined. Leading 
food industry authorities frequently join the discussion session on Friday 
afternoons.
ECONOMICS OF A GRICU LTU RA L DEVELOPM ENT 
(Agricultural Economics 464)
Spring. C redit three hours. Prerequisite, A gricultural Economics 150, Eco­
nomics 101-102, or consent of the instructor. Lectures, T  T h  S 9:05. W arren 
345. Professor Mellor.
A discussion of the special problems of agricultural developm ent in low 
per-capita income areas and countries. A ttention will be devoted to the
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relationship between developm ent in agriculture and in  o ther sectors of the 
economy, capital and capital form ation, the role of land and land reform, 
increasing efficiency in  resource use, coordination problem s in agricultural 
development, and the like.
FOOD MERCHANDISING 
(Agricultural Economics 541)
Fall. C redit two hours. Open only to graduate students. Lecture, T h  2:30- 
4:25. W arren 145. Professor Brunk.
A sem inar course exploring alternative m erchandising and prom otional 
devices for food industry retailers and m anufacturers. Special a tten tion  is 
given to identification and m easurem ent of basic forces affecting consumer 
buying behavior.
[ECONOMIC ASPECTS OF T H E  W O R LD ’S FOOD]
(A gricultural Economics 560)
Fall. C redit three hours. Prerequisites, basic economics and a course in 
economic development. T im e to be arranged. Prim arily for graduate students, 
b u t open to seniors w ith permission of the instructor. Associate Professor 
Poleman. Given in alternate years. N ot offered in 1970.
Designed for students in  economics and agricultural economics who are 
interested in the problem s associated w ith quantification of the “M althusian 
dilem m a.” Briefly considered are hum an food requirem ents, the m ajor food 
groups, and the geography of world food production and consum ption. Also 
exam ined are national diets and historical trends in food consum ption. Prim e 
a tten tion  is devoted to techniques for data evaluation, including food balance 
sheets and consum ption surveys, and the interrelations between population, 
food, and economic progress.
SEMINAR ON T H E  A GRICU LTU RA L D EVELOPM ENT OF SO U TH  ASIA 
(A gricultural Economics 664)
Spring. C redit two hours. Open only to g raduate students who have com­
pleted A gricultural Economics 364 or its equivalent. Tim es to be arranged. 
Professor Mellor.
SEMINAR ON LA TIN  AMERICAN A G RICU LTU RA L POLICY 
(Agricultural Economics 665)
Fall. C redit three hours. Prerequisite, basic economics. Knowledge of Spanish 
or Portuguese is desirable. T  2:30-4:25, plus a weekly m eeting w ith the 
instructor. W arren 145. Associate Professor Freebaim .
SEMINAR ON T H E  ECONOMICS OF TR O PIC A L A G RICU LTU RE 
(A gricultural Economics 667)
Fall. C redit three hours. Prerequisites, basic economics and a course in 
economic development. Prim arily for graduate students, b u t open to seniors 
w ith permission of the instructor. F 2:30-4, plus an individual weekly m eeting 
w ith the instructor. W arren 31. Associate Professor Poleman. Given in even 
num bered years. Offered in 1970.
SEMINAR IN T H E  ECONOMICS OF A G RICU LTU RA L DEVELOPM ENT 
(A gricultural Economics 668)
Fall. Credit two hours. Open only to graduate students w ith permission. 
T im e to be arranged. Professors Barraclough, Call, Conklin, and M ellor, 
Associate Professors Freebaim , Poleman, Sisler, and o ther staff.
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IN TER N A TIO N A L ECONOMIC THEO RY  AND POLICY 
(Economics 561-562)
T hroughou t the year. C redit four hours a term. Lectures, M W  F 11:15. 
Assistant Professor Levin.
ECONOMIC PROBLEMS OF LATIN  AMERICA 
(Economics 565)
Spring. Credit four hours. H ours to be arranged. Professor Davis. 
SOCIOLOGY A N D  A N T H R O P O L O G Y
COM MUNITY AND REGIONAL DEVELOPM ENT AND PLANNED 
CHANGE
(Developmental Sociology 411)
Spring. C redit three hours. Lectures, T  T h  11:15-12:30. W arren 232. Professor 
Capener and others.
Various strategies of developm ent and planned change will be explored. 
Reviewed also will be programs, organizations, agencies, and institutions 
operating in comm unities and regions th a t address themselves to various 
developm ent strategies. Two m ajor emphases are stressed: (1) the structural- 
functional roles and processes of organizations, agencies, and institutions 
as they im plem ent programs of change and development in comm unities and 
regions, (2) roles of professionals and change agents representing and m aking 
operational developm ent units.
APPLICATIONS OF SOCIOLOGY T O  DEVELOPM ENT PROGRAMS 
(Developmental Sociology 528)
Spring. C redit four hours. Open to graduate students only. Lectures, M W  F 
11:15-12:30. W arren 31. Professor Poison.
Application of sociological theory and methods to the problems of in stitu ­
tions and agencies concerned w ith rural development. Special emphasis is 
placed on programs for agricultural extension education and com m unity 
developm ent in low income countries.
SOCIAL ANTHROPOLOGY 
(Anthropology 301)
Fall. C redit four hours. Open to juniors and seniors who have not had 
Anthropology 101. Lectures, M W F 11:15. Professor Sharp.
A study and comparison of the types of learned, shared, and transm itted 
behavior patterns and ideas by means of which men of various periods and 
places have dealt w ith their environm ent, worked out their social relations 
with their fellow men, and defined their place in the cosmos. An inquiry 
into hum an nature and its expression in m an's institu tional and intellectual 
creations.
CULTURAL CHANGE 
(Anthropology 313)
Fall. Credit four hours.
A study of various theories of cultural change and their relevance to the 
on going social process; an analysis of such concepts as innovation, diffusion, 
and acculturation in relation to culture change theory; a consideration of 
factors involved in m aintain ing stability or stim ulating change in nonindus­
trialized culture.
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APPLIED ANTHROPOLOGY 
(Anthropology 314)
Spring. C redit four hours. Professor Sharp.
T he uses of anthropology in the m odern world. Designed not only for 
students of the hum anities and social sciences, bu t also for natu ral scientists 
concerned w ith the cultural problems involved in technological change, 
com m unity developm ent, native adm inistration, and m odernization in various 
regions of the world.
ETHNOLOGY OF SOUTH AMERICA 
(Anthropology 432)
Spring. C redit four hours. Lectures, T  T h  S 9:05. Associate Professor Cancian.
ETHNOLOGY OF ISLAND SOUTHEAST ASIA 
(Anthropology 434)
Spring. C redit four hours. Lectures, M W  F 11:15. Professor Sharp.
ETHNOLOGY OF OCEANIA 
(Anthropology 436)
Spring. C redit four hours. Lectures, M W F 2:30. Professor T urner.
C U LTU RE AND SOCIETY IN SOUTH ASIA 
(Anthropology 441)
Fall. C redit four hours.
IN T R O D U C T IO N  T O  DEMOGRAPHY 
(Sociology 530)
Spring. C redit four hours. Prerequisite, consent of the instructor. Lectures, 
M W F 10:10. Assistant Professor M arden.
A survey of the methods, theories, and problems of contem porary dem og­
raphy. Special attention  is directed to the social determ inants and conse­
quences of fertility, m ortality, and m igration. T h e  populations of both 
developed and developing areas are examined.
DEM OGRAPHIC THEO RY
(Sociology 531)
Fall. Credit four hours. Lecture, T  1:25-3:20.
Deals w ith theory construction, hypothesis derivation, and the integration 
of theory and research in dem ography. A lthough emphasis is placed on 
contem porary theories, earlier form ulations beginning w ith M althus also are 
exam ined insofar as they deal with fertility, m ortality, m igration, and the 
people-resource question.
TECHN IQ U ES OF DEM OGRAPHIC ANALYSIS 
(Sociology 535)
Fall. C redit four hours. Prerequisite, Sociology 230 or consent of the in ­
structor. Lectures, T  T h  S 11:15.
SOCIAL ORGANIZATION AND CHANGE 
(Sociology 541)
Fall. Credit four hours. Lectures, T  T h  1:25-3:20.
MAN IN CONTEM PORARY SOCIETY 
(Interdepartm ental course 350, H um an Ecology)
Fall and spring. C redit four hours. Lecture, M 7-10 p .m . Dean Knapp.
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An interdisciplinary approach to problems of m an in and interacting  with 
his physical, biological and social environm ents. Analyses of the interaction 
of the physical, biological, and social dimensions of selected problems of man; 
implications of these interactions for individuals and families in society.
PERSPECTIVES ON POVERTY 
(Interdepartm ental course 372, H um an Ecology)
Fall. C redit four hours. Lecture, W  2-4:25. Professor Feldman.
Conflicting viewpoints will be presented about the extent, nature, causes, 
and remedies of economic poverty. Faculty will be drawn from several 
disciplines both w ithin and outside the College. A num ber of experiences 
with the poor will be offered, including a short term , live-in exchange, a 
continuing field experience du ring  the term , and a film series.
RESEARCH PRACTICUM  ON T H E  FAMILY IN POVERTY 
(Interdepartm ental course 376, H um an Ecology)
Spring. C redit three hours. Prerequisites, H um an Development and Family 
Studies 372 or Interdepartm ental course 372, H um an Ecology. Lectures to be 
arranged.
T h e  interview m ethod will be exam ined as a research tool w ith particular 
relevance to low income families. Students will take part in an on going 
project by attending staff meetings, gathering and analyzing data.
SPECIAL TOPICS ON POVERTY 
(Hum an Development and Family Studies 377)
Spring. C redit three hours. Prerequisites, H um an Development and Family 
Studies 372 or permission of instructor. Lecture, T  2—4:25.
PO LITICAL ECONOMY OF SOCIAL POLICY 
(Consumer Economics and Public Policy 450)
Fall. Credit three hours. Lectures, T  T h  1:25-2:40.
E D U C A T IO N  A N D  PUBLIC H E A L T H
DESIGNING PROGRAMS OF DEVELOPM ENTAL CHANGE 
(Education 524)
Fall. C redit three hours. For graduate students interested in the principles 
and procedures basic to the developm ent and execution of extension, adult, 
and comm unity developm ent and o ther programs of continuing education. 
Lecture, M 10:10. Lecture-discussion. T  1:25-3:20. W arren 132. Professor 
Leagans.
COM M UNICATING TECHNOLOGY 
(Education 525)
Spring. C redit three hours. For graduate students interested in a com pre­
hensive understanding of theory, principles, procedures and techniques related 
to the com m unication of technology as applied in adult, extension and com­
m unity development programs. Lecture, M 10:10. Lecture-discussion, T  
1:25-3:20. W arren 132. Professor Leagans.
SPECIAL STUDIES IN EXTENSION EDUCATION 
(Education 621)
Fall. Credit two hours. Lectures, individual tim e to be arranged. Professor 
Leagans and Associate Professor Bruce.
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SEMINAR: COM PARATIVE EXTENSION EDUCATION SYSTEMS 
(Education 626)
Fall. C redit two hours. Open to graduate students and advanced un d er­
graduates. T h  1:25-3:20. W arren 132. Professor Leagans.
SEMINAR: IM PLEM EN TIN G  EXTENSION AND COM M UNITY 
DEVELOPM ENT PROGRAMS IN DEVELOPING CO U N TRIES 
(Education 627)
Spring. C redit two hours. Open to advanced students w ith experience in 
ru ral development programs by permission of the instructor. T h  1:25-3:20. 
W arren 132. Professor Leagans.
ENVIRONM ENTAL QUALITY ENG IN EERIN G  
(Civil Engineering 2532)
Fall. C redit three hours. Open to noncivil engineering students.
IN T R O D U C T IO N  T O  HOSPITA L AND MEDICAL CARE 
ORGANIZATION
(Business and Public A dm inistration 140)
Spring. C redit three hours. Associate Professor Battistella.
H ealth  services are described and analyzed against the backdrop of recent 
political, social, and economic developments in the U nited States and W estern 
Europe. For purposes of organization and understanding of forces for change, 
health  services are viewed as a social system—the M edical Care System— 
organized along structural-functional lines. A lternative m ethods of organizing 
and financing health  care services are exam ined in an effort to evaluate the 
capacity of the m edical care system to respond to pressures generated by 
changing disease patterns and rising expectations for medical care. T he 
roles and responsibilities of various institutions and professional groups are 
examined, with particular emphasis on the hospital as the central institu tion  
in the provision of comm unity medical care. T h e  process of com m unity p lan ­
ning for health and welfare services is studied, and the relationship of the 
hospital to th a t process is analyzed.
IN T R O D U C T IO N  T O  CLINICAL M EDICINE AND PUBLIC H EA LTH  
(Business and Public A dm inistration 141)
Spring. Credit three hours. M alott H all. Mr. Samson.
T he objective of this course is to familiarize the student w ith the principal 
diseases of m odern life and to dem onstrate how these conditions are controlled 
in individuals and in communities. M ajor emphasis is given to  those con­
ditions which directly affect the m anagem ent of hospitals. Consideration is 
given to the train ing  of physicians, m edical and surgical specialists, nurses, 
and o ther personnel; the nature of specialized hospital equipm ent and other 
facilities for diagnosis and treatm ent; and the principal procedures used 
by physicians in  diagnosis and treatm ent in hospitals and in their offices. 
M ajor public health  problems of various parts of the contem porary world 
are discussed, and visits are m ade tb nearby hospitals and medical centers 
at appropria te points in this course.
SOCIOLOGY OF COM M UNITY H EA LTH  CARE 
(Business and Public A dm inistration 142)
Spring. C redit three hours. Assistant Professor Smith.
T he aim of this course is to provide fu ture adm inistrators, planners, and 
researchers w ith an introduction to social theory and research useful for the 
form ulation and delivery of com munity health  services. T he course emphasizes
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two m ajor areas of consideration. T h e  first concerns the significance of 
sociocultural and social-psychological factors for the in itia tion  and utilization 
of health  services. Specific topics covered include disease and its In terpre­
tation, sick role theory, the doctor-patient relationship, and the role of health 
care facilities and treatm ent patterns in bringing about behavioral change. 
T he second m ajor area emphasized in  the course is th a t of the structure and 
dynamics of com m unity decision m aking. Key topics in  this area are com­
m unity  power structures and pathways to social change.
SEMINAR IN H EA LTH  RESEARCH 
(Business and Public A dm inistration 455)
Fall. C redit three hours. M alott H all. Assistant Professor Smith.
T he prim ary objective is to increase the s tuden t’s ability to evaluate research 
reports and o ther studies, to assess their relevance for the field, and to form u­
late his own problem s in a m anner conducive to scientific investigation. An 
exam ination is made of the contributions of the social sciences and other 
disciplines to an understanding of current problems in the health  field and 
in hospital adm inistration  in particular.
SEM IN A R S
N U T R I T I O N
N U T R IT IO N  SEMINAR 
(G raduate School of N utrition  700)
Fall and spring. C redit one hour. T im e to be arranged. Intended prim arily 
for G raduate School of N utrition  students; it is recomm ended th a t they attend 
throughout the year. Professor Barnes and faculty.
SEMINAR IN HUM AN N U T R IT IO N  
(H um an N utrition  and Food 515)
Spring. C redit three hours. Lectures, M W  F 9:05. One discussion period per 
week to be arranged. Assistant Professor Devine.
Designed for graduate students with lim ited work in hum an nutrition  and 
food. T h e  sem inar utilizes the lecture and discussion of H um an N utrition  
and Food 115A as a basis for supplem ental readings and critical review of 
research on selected nu tritional problems.
FIELD OF N U T R IT IO N  SEMINAR
(G raduate School of N utrition  619; also Animal Science 619 and Poultry 
Science 619)
Fall and spring. No credit. M 4:30. Fall, M orrison 348. Spring, Savage 100. 
Lectures on current research in n u tritio n  presented by visitors and faculty.
SEMINAR IN FOOD AND N U T R IT IO N  
(H um an N utrition  and Food 605)
Fall and spring. C redit one hour each semester. T  4:30. Van Rensselaer NG- 
35. D epartm ent faculty.
B IO C H E M IST R Y
RESEARCH SEMINAR IN BIOCHEM ISTRY 
(Biological Sciences 631-632)
Fall and spring. C redit two hours for two terms. Grades will be given at the 
end of the spring term . M 8-9:30 p .m . Savage 100. Professor Racker.
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Required of all graduate students (except first-year students) m ajoring in 
biochemistry. T he course m ay be repeated for credit.
BIOCHEM ISTRY SEMINAR 
(Biological Sciences 639)
Fall and spring. No credit. F 4:15. R iley-Robb 125. Faculty.
Lectures on current research in  biochem istry presented by distinguished 
visitors and staff.
O T H E R  SEM INARS
FOOD SCIENCE SEMINAR 
(Food Science 600)
Fall and spring. T im e to be arranged. Stocking 204.
M ICROBIOLOGY SEMINAR 
(Biological Sciences 699)
Fall and spring. No credit. Open to all who are interested. T h  4:15. Riley-Robb 
105. Staff.
SEMINAR: IN T E R N A T IO N A L  A G RICU LTU RA L DEVELOPM ENT 
(International A griculture 600)
Fall and spring. No credit. T h ird  and fourth Wednesdays of m onth , 4:30. 
Emerson 135. Professor T u rk  and staff.
Prim arily for graduate students interested in an in tegrated view of problem s 
related to in ternational agricultural developm ent. U ndergraduates w ith a 
specialization in in ternational agriculture are encouraged to a ttend  w ithout 
registering. T he sem inar will focus on developing an understanding of the 
nature and interrelatedness to agricultural developm ent of the social sciences, 
p lan t and anim al sciences, foods and n u tritio n , and n a tu ral resources.
PHYSICAL BIOLOGY GRADUATE SEMINAR 
(Veterinary Physical Biology 926)
Fall and spring. C redit one hour. Professor Com ar and staff.
BIOLOGY AND SOCIETY 
(Biology Sciences 201)
Fall and spring. C redit two hours per semester. S/U  credit only. M 8:15 p .m . 
Discussion periods (one hour) to be arranged. Staff and invited speakers.
A series of public lectures dealing w ith a variety of topics concerning m an 
as an individual, m an as a m em ber of society, and m an as a m em ber of the 
com m unity of life on earth . T he lectures are open to students and n on­
student members of the Cornell com m unity as well as to o ther Ithaca-area 
residents. T h e  purpose of the discussion period is to perm it students to 
explore lecture m aterial o r related topics in depth.
Index of Courses
A ll courses a re  a rra n g e d  n u m erica lly  u n d e r  th e  d e p a r tm e n t o r  d iv ision  
offering  th e  course.
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394 Dairy and Food Microbiology ...............................................................  50
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660 Special Topics in N utrition ........................................................................ 36
700 N utrition  Seminar ...................................................................................... 57
710 Special Problem  ...................................................................................... 25, 36
HUMAN DEVELOPM ENT AND FAMILY STUDIES
377 Special Topics on Poverty ........................................................................ 55
HUMAN ECOLOGY, In terdepartm ental Courses
350 M an in Contem porary Society ...............................................................  54
372 Perspectives on Poverty ............................................................................  55
376 Research Practicum  on the Family in Poverty .............................  55
HUMAN N U T R IT IO N  AND FOOD
222 M aternal and Child N utrition  .............................................................  37
332 Principles of H um an N utrition  ...........................................................  37
441 N utrition  and Disease ..............................................................................  37
445 Comm unity N utrition  and H ealth  ....................................................... 37
446 Science of Food .............................................................................................  48
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456 Experim ental Food M ethods ..................................................................  49
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512 N utrition  and Growth ............................................................................. 38
514 Readings in  N utrition  ............................................................................. 38
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C O R N E L L  U N IV E R SIT Y  A N N O U N C E M E N T S
T h e  C ornell A n n o u n cem en ts  a re  designed to  give prospective s tuden ts  
an d  o thers in fo rm atio n  ab o u t the  U niversity. T h e  prospective s tu d en t 
should  have a copy of the A n n o u n cem en t o f G eneral In fo rm a tio n ;  after 
consu lting  tha t, he m ay wish to  w rite  for o ne  o r m ore of the  follow ing 
A n no u n cem en ts:
New York State College of A gricu ltu re  
College of A rch itecture , A rt, an d  P lan n in g  
College of A rts an d  Sciences 
D ep artm en t of Asian Studies 
E ducation
College of E ngineering
School of H o te l A dm in istra tion
New York State College of H u m an  Ecology*
New York State School of In d u s tria l and  L abor R elatio ns 
C en te r for In te rn a tio n a l Studies 
Officer E duca tion  (R O T C )
Sum m er Session
U n d erg rad u a te  p rep a ra tio n  in  a recognized college o r university  is 
req u ired  for adm ission to  certa in  C ornell divisions, fo r w hich the  fol­
low ing A n n o u n cem en ts  are available:
G rad ua te  School: Biological Sciences 
G rad ua te  School: H u m an itie s  
G rad ua te  School: Physical Sciences 
G rad ua te  School: Social Sciences 
Law School 
V eterinary  College
G rad ua te  School of Business an d  P ub lic  A dm in istra tion  
G rad ua te  School of N u tritio n  
M edical College (New York City)
C ornell U n iversity -N ew  York H o sp ita l School of N u rs ing  (New York 
City)
G rad ua te  School of M edical Sciences (New York City)
R equests for the pub licatio ns listed above m ay be addressed to 
C O R N E L L  U N IV E R S IT Y  A N N O U N C E M E N T S  
E dm un d  Ezra Day H all, Ithaca, N ew  York 14850
(T h e  w riter should  inc lude  his zip code.)
* T h e  A n nouncem en t of the College of H u m an  Ecology (form erly H om e 
Economics) will be available ab o u t A p ril 23, 1970. In fo rm ation  needed  
earlie r may be o b ta in ed  by w ritin g  direc tly  to  the C om m ittee on 
Admissions, M artha  V an R ensselaer H all, C ornell U niversity, Ithaca, 
New York 14850.
